o anyone who has ever felt intimidated by baking, 

I present exhibits A, B and C (below): three photos that 

my 72-year-old dad e-mailed to me documenting 

a successful first attempt at zucchini bread. If this doesn’t 
seem like an extraordinary feat, let me give you some background. 
My mother has done 99 percent of the cooking and 100 percent of 
the baking for the 47 years she and Dad have been together, and to 
this day she'll leave dinners and desserts in the freezer for him when 
she takes a trip. But something amazing happened this summer: 
My mom came down to New York City for the weekend and didn’t 
leave anything sweet for him. And as it happened, my dad, the 
family gardener, found himself with a surplus of zucchini the same 
weekend—along with a new issue of Food Network Magazine that 
included a recipe for zucchini bread in a few easy steps. 


I knew nothing of my dad’s plans until I got the e-mail containing his 
photos and this note: “Food Network Magazine rocks! Love ya, Dad.” 
Ordinarily, 'd chalk this up to parental praise, but in this case, he was 
truly a happy customer, realizing for the first time that baking isn’t 
as tricky as it seems. 


And that is the point of this special collection of recipes: Everything 
in this book is totally doable—but also totally impressive. The 

chefs and bakers in Food Network Kitchen are masters at putting 
smart, fun twists on simple desserts: cookies and cream cupcakes, 
pumpkin pie with a chocolate crust, chocolate chip cookies with 
bacon. I’m willing to bet that when you try these recipes, they'll be 
as photo-worthy as Dave Carpenter’s zucchini bread. Tag your pics 
with #FNMEasyBaking so we all can see! 


Maile Carpenter 
Editor in Chief 
¥ @MaileCarpenter 
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COOKIES & BARS 


CUPCAKES 


MUFFINS & QUICK BREADS 


SAVORY BREADS 
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10 Peanut Butter- 
Chocolate Tassies 


10 Chocolate-Dipped 
Cookies 


10 Oatmeal Lace Cookies 


11 Red Velvet 
Whoopie Pies 


12 Brownie Pops 


13 Cappuccino Pinwheels 
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15 No-Bake Key Lime 
Cheesecake Bars 


13 Snow-Capped 
Macaroons 


14 Golden Sesame 
Roll-Ups 


14 Mocha-Hazelnut 
Biscotti 


14 Pumpkin Thumbprints 


17 Mexican Wedding 
Cookies 


17 Peanut Butter-Chocolate 
Chip-Bacon Cookies 


18 Orange-Anise Squares 


18 Black Forest Bars 


18 Pistachio Cucidati 


19 Salted Pretzel- 
Marshmallow Bars 


20 Triple Chocolate— 
Hazelnut Cookies 


22 Chewy Ginger 
Cookies 


22 Brown Butter 
Madeleines 


24 Nutty Sandwich 
Cookies 


25 Salted Caramel 
Chocolate Chip Cookies 


25 Red Velvet Crackle 
Cookies 
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26 Holiday Sugar 
Cookies 


28 Pomegranate Spritz 
Cookies 


®) 


29 Peppermint 
Meringues 


28 Striped Tuile Rolls 


28 Windowpane Trees 


29 No-Bake Spiced 
Fruitcake Balls 
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32 Cookies and Cream 
Cupcakes 


32 Classic Vanilla 
Cupcakes 


33 Chocolate Egg Cream 
Cupcakes 


35 Apple Spice 
Cupcakes 


36 Triple Chocolate 
Cupcakes 


36 Key Lime Cupcakes 


37 Chocolate- 
Marshmallow Cupcakes 


35 Jelly Doughnut 


Cupcakes 


38 Mini Peanut Butter 
Cupcakes 
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39 Dulce de Leche 
Cupcakes 


39 Lavender-Earl Grey 
Cupcakes 


40 Cannoli Cupcakes 


40 Mint Patty Cakes 


41 Triple Lemon 
Cupcakes 


42 Malted Milk Chocolat 
Cupcakes 


44 Peanut Cupcakes 
: with Nougat-Chocolate 
: Frosting 


45 Orange Cream 
Cupcakes 


43 Cranberry Cupcakes 


43 Chipotle-Bacon 
Cupcakes 


44 Mini Mocha Cupcakes 
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48 Bourbon Praline Cake 


51 Toasted Marshmallow 
Ice Cream Cake 


52 Chocolate-Hazelnut 
Icebox Cake 


49 Slow-Cooker Pear-Pecan 
Upside-Down Cake 


52 Salted Caramel-Orange 


Upside-Down Cake 
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55 Peppermint Layer Cake 
with Candy Cane Frosting 


58 Towering Flourless 
Chocolate Cake 


55 Flourless Carrot 
Bundt Cake 
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59 Rocky Road 
Cheesecake 
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56 Lemon Meringue 
Baked Alaska 


59 German Chocolate 
Cake Roll 


>.’ 


ro 


50 White Chocolate- 
Cranberry Cheesecake 


51 Hummingbird Cake 


lll 


53 Blackout Cake with 
Chocolate Crunch 


56 Tres Leches Cake 
with Mango 


54 Coconut Roulade 
with Rum Buttercream 


57 Carrot Cake with 
Ginger Cream Cheese 
Frosting 


62 Apple-Pear-Ginger Pie 


63 Classic Apple Pie 


66 Sweet Potato 
Streusel Pie 


64 Sticky-Toffee Pecan- 
Pumpkin Pie 


67 Peanut Butter- 
Chocolate Pie 


69 Banana-Coconut 
Marshmallow Meringue Pie 


65 Pumpkin-Chocolate 
Chiffon Pie 
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UFFINS & QUICK BREADS 
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74 Apple-Cranberry 
Muffins 


74 Cherry-Pistachio 
Muffins 


77 Chocolate—Pecan Pie 
Muffins 


= 


78 Zucchini-Cranberry 
Bread 


75 Banana-Cranberry 
Bread 


76 Carrot-Coconut 
Bread 


79 Snickerdoodle 
Muffins 


: 841 Ginger-Lemon 
: Mini Muffins 


82 Banana-Chocolate 
Chip Bread 


82 Apple-Rum Raisin 
Bread 


86 Cloverleaf Rolls 
with Sea Salt 


89 Soda-Bread Biscuits 


92 Pumpkin-Parmesan 
Biscuits 


: 94 Dill Biscuits 
:,, with Honey Butter 


89 Sun-Dried Tomato- 
Pesto Quick Bread 
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87 Parmesan-Herb 
Quick Bread 


90 Mushroom-Leek 
Stuffing Muffins 
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89 Spinach-Goat Cheese 
Quick Bread 


po | 
91 Savory Monkey Bread 


93 Ham and Cheese 
Muffins 


93 Mini Pesto 
Corn Muffins 


93 Thyme Muffins 
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PEANUT BUTTER- 
CHOCOLATE TASSIES 


ACTIVE: 40 min | TOTAL: 2 hr 
MAKES: about 24 


1 14-ounce package refrigerated 
pie dough (2 pieces) 

All-purpose flour, for dusting 

1 large egg, lightly beaten 

Cinnamon sugar, for sprinkling 

4 ounces semisweet chocolate, 
chopped 

Ys cup creamy peanut butter 

2 tablespoons confectioners’ sugar 

¥% cup heavy cream 

¥% teaspoon pure vanilla extract 

Nonpareils, for decorating 


1. Preheat the oven to 350°. Lightly 

roll out 1 piece of pie dough into a 
12-inch round on a floured surface. 

Cut out disks using a 3-inch round 
cookie cutter. Repeat with the other 
piece of dough. Fit the dough disks 

into the cups of a 24-cup mini-muffin 
pan, pressing the dough to the bottom 
and side of each cup. Lightly brush the 
dough with the egg and sprinkle with 
cinnamon sugar. Bake until browned, 

16 to 18 minutes; let cool in the pan. 

2. Combine the chocolate, peanut butter 
and confectioners’ sugar in a medium 
bowl. Heat the heavy cream in a small 
saucepan over low heat until steaming; 
pour over the chocolate mixture and add 
the vanilla. Let stand until the chocolate 
softens, 3 to 5 minutes, then whisk 
until smooth and glossy. (Microwave 

in 20-second intervals, whisking, until 
smooth, if necessary.) 

3. Spoon the chocolate mixture 

into the pastry cups and decorate 

with nonpareils. Let stand at room 
temperature until the chocolate sets, 
about 1 hour, then unmold. 
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CHOCOLATE-DIPPED 
COOKIES 


ACTIVE: 45 min | TOTAL: 1 hr 15 min 
MAKES: about 24 


1% cups all-purpose flour 
Y teaspoon baking powder 
Y, teaspoon salt 
1 stick unsalted butter, 
at room temperature 
75 cup sugar 
1 large egg 
1 teaspoon pure vanilla extract 
4 ounces milk chocolate, chopped 


1. Position racks in the upper and lower 
thirds of the oven and preheat to 350°. 
Line 2 baking sheets with parchment 
paper. Whisk the flour, baking powder 
and salt in a medium bowl. Beat the 
butter and sugar in a large bowl with 

a mixer on medium-high speed until 
fluffy, about 3 minutes. Beat in the egg 
and vanilla. Reduce the mixer speed to 
medium low; beat in the flour mixture in 
2 batches until combined. 

2. Transfer the batter to a resealable 
plastic bag and snip the corner to create 
a ¥%-inch opening. Pipe the batter into 
¥2-by-3-inch strips, about 2 inches apart, 
on the prepared baking sheets. Bake, 
switching the pans halfway through, 
until the cookies are golden around 

the edges, about 15 minutes. Let cool 

5 minutes on the pans, then remove to 
racks to cool completely. 

3. Line a baking sheet with parchment. 
Put the chocolate in a microwave-safe 
bowl and microwave in 30-second 
intervals, stirring, until smooth. Dip the 
cookies halfway in the chocolate, letting 
the excess drip off, then place on the 
prepared baking sheet. Refrigerate until 
the chocolate just sets, 10 to 15 minutes. 


OATMEAL LACE 
COOKIES 


ACTIVE: 35 min | TOTAL: 1% hr 
MAKES: 12 


1 stick unsalted butter 

73 cup sugar 

1 cup rolled oats (not instant) 

Y% cup all-purpose flour 

1 teaspoon pure vanilla extract 

% teaspoon salt 

1 tablespoon beaten egg white 

2 ounces bittersweet chocolate, 
finely chopped 


1. Position racks in the upper and lower 
thirds of the oven and preheat to 350°. 
Line 2 baking sheets with parchment 
paper. Melt the butter with the sugar 
in a saucepan over low heat, stirring, 
until the mixture thickens and the sugar 
is almost dissolved, about 5 minutes. 
Transfer to a large bowl and stir in the 
oats, flour, vanilla and salt. Let cool 

10 minutes, then stir in the egg white. 
2. Drop 6 rounded tablespoonfuls 

of batter onto each prepared baking 
sheet, about 3% inches apart. Spread 
each mound into a 3-inch circle. Bake, 
switching the pans halfway through, 
until the cookies are golden brown, 

12 to 15 minutes. Let cool on the pans 
until firm, about 3 minutes, then 
carefully remove with a thin metal 
spatula to a rack to cool completely. 
3. Put the chocolate in a small 
microwave-safe bowl and microwave 
in 30-second intervals, stirring, until 
melted. Drizzle on the cookies and let 
set, about 30 minutes. 


COOKIES & BARS 


RED VELVET WHOOPIE PIES ACTIVE: 50 min | TOTAL: 1% hr | MAKES: 18 


FOR THE COOKIES 

1 ounce semisweet chocolate, chopped 

¥2 ounce milk chocolate, chopped 

1% _ sticks (12 tablespoons) unsalted 
butter, melted 

¥2 cup sour cream 

2 large eggs 

1% teaspoons apple cider vinegar 

¥Y teaspoon pure vanilla extract 

1 tablespoon red food coloring 

2% cups all-purpose flour 

1 cup granulated sugar 

Y4 cup unsweetened cocoa powder 

2 teaspoons baking powder 

¥ teaspoon salt 

Y teaspoon baking soda 


FOR THE FILLING 
8 ounces cream cheese, 
at room temperature 
3. tablespoons unsalted butter, 
at room temperature 
2% cups confectioners’ sugar, sifted 
1 vanilla bean, halved lengthwise 
and seeds scraped 


1. Make the cookies: Preheat the oven to 375°. Line 2 large baking sheets with parchment 
paper. Combine the semisweet and milk chocolate in a microwave-safe bow! and microwave 
at low power until melted, about 2 minutes. Whisk until smooth. 

2. Whisk the melted butter, sour cream, eggs, vinegar, vanilla and food coloring in a bowl 
until combined. In another bowl, whisk the flour, sugar, cocoa powder, baking powder, 
salt and baking soda. Add the flour mixture to the butter mixture in four equal batches, 
whisking each batch completely before adding the next. Stir in the melted chocolate. 

3. Scoop heaping tablespoonfuls of batter onto the prepared baking sheets and smooth the 
tops with a damp finger. Bake until the cookies spring back when pressed, 8 to 10 minutes. 
Let the cookies cool 10 minutes on the pans, then remove to racks to cool completely. 

4. Meanwhile, make the filling: Beat the cream cheese and butter with a mixer until 
smooth. Beat in the confectioners’ sugar and vanilla seeds. Sandwich a heaping 
tablespoonful of filling between 2 cookies; repeat with the remaining cookies and filling. 
Refrigerate 30 minutes before serving. 
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BROWNIE POPS 


ACTIVE: 45 min | TOTAL: 1hr 10 min 
MAKES: about 32 


Cooking spray 

1% cups all-purpose flour 

3. tablespoons unsweetened 
cocoa powder 

1 teaspoon salt 

1 teaspoon baking powder 

2 _ sticks unsalted butter 

2% cups packed light brown sugar 

6 ounces unsweetened chocolate, 
chopped 

5 large eggs 

2 teaspoons pure vanilla extract 

1 cup chopped semisweet chocolate 

1 tablespoon plus 1 teaspoon 
shortening 

Chocolate sprinkles, for topping 


1. Preheat the oven to 325°. Coat 

a 9-by-13-inch pan with cooking spray. 
Line the pan with foil, leaving an 
overhang, then coat with more cooking 
spray. Whisk the flour, cocoa powder, 
salt and baking powder in a small bowl. 
2. Bring the butter, brown sugar and 

1 cup water to a simmer in a large 
saucepan. Remove from the heat and 
whisk in the unsweetened chocolate 
until melted; let cool slightly. Whisk in 
the eggs, one at a time, and the vanilla. 
Stir in the flour mixture. 

3. Spread the batter in the prepared 

pan. Bake until a toothpick inserted into 
the center comes out almost clean, 

30 to 35 minutes. Let cool slightly in the 
pan on a rack, then lift out of the pan 
using the foil and let cool completely on 
the rack. 

4. Cut the brownies into small squares; 
skewer with lollipop sticks. Microwave 
the semisweet chocolate with the 
shortening in a microwave-safe bowl 

in 10-second intervals, stirring, until 
melted. Dip the brownies in the melted 
chocolate; top with chocolate sprinkles. 
Place on parchment paper until set. 
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COOKIES & BARS 


CAPPUCCINO PINWHEELS 


ACTIVE: 1 hr | TOTAL: 3 hr 50 min | MAKES: about 24 


sticks unsalted butter, softened 

cup granulated sugar 

large egg yolks 

tablespoons light corn syrup 

teaspoons pure vanilla extract 

cups all-purpose flour 

tablespoons coffee-flavored liqueur 
tablespoons finely ground espresso 

7s cup finely chopped semisweet chocolate 
%4 cup raw sugar (optional) 


NNBABNNN AW 


SNOW-CAPPED 
MACAROONS 


ACTIVE: 40 min | TOTAL: 2 hr 
MAKES: about 36 


1. Beat the butter in a large bowl with a mixer on medium speed until smooth. Add 

the granulated sugar and beat until pale and thick, 5 minutes. Whisk the egg yolks, 

corn syrup and vanilla in a bowl, then add to the butter mixture and beat until fluffy, 
about 2 minutes. Pulse in the flour until just combined. Transfer half of the dough 

(about 2 packed cups) to a sheet of parchment paper. 

2. Mix the coffee liqueur and espresso in a small bowl, then add to the remaining dough 
in the mixer along with the chocolate, pulsing until combined. Transfer the chocolate 
dough to another sheet of parchment. Pat each portion of dough into a 6-by-10-inch 
rectangle and cover with another sheet of parchment. Refrigerate until firm, about 1 hour. 
3. Roll out each portion of dough between the parchment sheets into an 8-by-12-inch 
rectangle about % inch thick. Peel off the top parchment sheets and carefully invert the 
lighter dough onto the darker dough, leaving the remaining parchment sheets in place. Run 


FOR THE COOKIES 

2 large egg whites 

% cup granulated sugar 

% cup sliced almonds, crushed 

¥% teaspoon pure vanilla extract 

Y% teaspoon salt 

3 cups sweetened shredded coconut 


a rolling pin over the dough to press it together. Refrigerate until firm, at least 30 minutes. FOR THE GLAZE 
4. Roll over the dough a few more times to make it slightly thinner, then peel off the top 6 ounces semisweet chocolate, 
sheet of parchment paper and trim the dough into an even rectangle. Position the dough finely chopped 


with a long side facing you and roll it away from 
you into a tight log, using the parchment 
paper to help. (The dough should be just 
soft enough to roll; chill or let stand at 
room temperature as needed.) Wrap 
the log in the parchment paper and 
freeze until firm, at least 1 hour. (The 
dough will keep for up to 2 months.) 
5. Preheat the oven to 325”. Line 

2 baking sheets with parchment 
paper. Slice the log of dough into 
Y-inch-thick rounds; place about 

1 inch apart on the prepared 

baking sheets. Sprinkle with the 
raw sugar, if desired. Bake until 

the cookies are firm and lightly 
browned, 15 to 20 minutes. Let cool 
2 minutes on the pans, then remove 
to a rack to cool completely. 


3 tablespoons light corn syrup 
1 tablespoon unsalted butter 
Coarse sanding sugar, for decorating 


1. Make the cookies: Preheat the oven 
to 325°. Line 2 baking sheets with 
parchment paper. Lightly beat the egg 
whites in a bowl until frothy, then stir in 
the granulated sugar, almonds, vanilla 
and salt. Fold in the coconut. 

2. Drop tablespoonfuls of the batter 
linch apart on the prepared baking 
sheets. Dampen your hands and form 
into tall pointed mounds. Bake until 
the edges are golden brown and the 
macaroons look dry, 16 to 20 minutes. 
Let cool 10 minutes on the pans, then 
remove to a rack to cool completely. 
3. Make the glaze: Put the chocolate, 
corn syrup, butter and 3 tablespoons 
hot water in a microwave-safe 

bowl. Cover with plastic wrap and 
microwave until melted, 2 minutes. 
Whisk until smooth. 

4. Dip the tip of each macaroon about 
halfway into the glaze, then place 

ona clean parchment paper-lined 
baking sheet. Sprinkle with coarse sugar, 
then refrigerate until the glaze sets, 

1 hour. 
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GOLDEN SESAME 
ROLL-UPS 


ACTIVE: 35 min | TOTAL: 1 hr 55 min 
MAKES: about 24 


3%, cup sugar 
% cup sesame seeds 
2 teaspoons ground cinnamon 
1 _7- to 9-ounce sheet frozen 
puff pastry, thawed (half of a box) 


1. Mix the sugar, sesame seeds and 
cinnamon in a small bowl. Lay out a 
12-by-16-inch piece of parchment paper. 
Sprinkle % cup of the sugar mixture 
evenly on the paper. Lay the puff pastry 
on top and sprinkle with another % cup 
of the sugar mixture. Roll out the 

dough into a 12-inch square, pressing 
the sugar into the dough with the 
rolling pin. Roll up the dough tightly into 
a log. Wrap in the parchment paper and 
freeze until firm, about 30 minutes. 

2. Preheat the oven to 350°. Line 

2 baking sheets with parchment paper. 
Slice the log into %-inch-thick rounds 
and place 1 inch apart on the prepared 
baking sheets. (If the spirals unravel, 
pinch them back together.) Freeze until 
firm, about 20 minutes. 

3. Bake until the pastry is puffed and 
light brown, 10 to 15 minutes. Remove 
from the oven and sprinkle with the 
remaining sugar mixture. Return to 

the oven and bake until the cookies 

are glazed and golden, 10 to 15 more 
minutes. Use a spatula to transfer the 
cookies to another sheet of parchment 
paper, flipping them over before the 
sugar hardens. Let cool completely. 
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MOCHA-HAZELNUT 
BISCOTTI 


ACTIVE: 40 min | TOTAL: 2 hr 10 min 
MAKES: about 30 


1% cups all-purpose flour, 
plus more for dusting 
Y, cup unsweetened cocoa powder 
2 tablespoons instant espresso 
powder 
% teaspoon baking powder 
¥ teaspoon baking soda 
¥ teaspoon salt 
6 tablespoons unsalted butter, 
at room temperature 
1 cup sugar 
2 large eggs, at room temperature 
1 teaspoon pure vanilla extract 
1 cup blanched hazelnuts 


1. Preheat the oven to 350°. Line a baking 
sheet with parchment paper. Whisk the 
flour, cocoa powder, espresso powder, 
baking powder, baking soda and salt 

in a medium bowl. Beat the butter and 
sugar in a large bowl with a mixer on 
medium-high speed until light and fluffy, 
3 to 5 minutes. Beat in the eggs one at 

a time, then beat in the vanilla. Reduce 
the mixer speed to low; beat in the flour 
mixture, then beat in the hazelnuts. 

2. Scrape the dough onto the prepared 
baking sheet. Lightly dust your hands 
and the dough with flour. Halve the 
dough and shape each piece into a 
2-by-11-inch log. Place about 5 inches 
apart on the pan. Freeze until firm, 

10 minutes. 

3. Transfer to the oven and bake until 
puffed and set, 25 to 30 minutes. Let 
cool 10 minutes on the pan, then transfer 
the logs to a cutting board. Reduce the 
oven temperature to 325°. 

4. Slice the logs crosswise ¥% inch thick. 
Arrange the slices cut-side down on 

the baking sheet. Return to the oven 

and bake, flipping the cookies halfway 
through, until dry, about 40 minutes. 
Remove to a rack to cool completely 
(they will harden as they cool). 


PUMPKIN THUMBPRINTS 


ACTIVE: 50 min | TOTAL: 1 hr 10 min 
MAKES: about 24 


Cooking spray 

1 cupall-purpose flour 

¥% teaspoon baking powder 

¥% teaspoon baking soda 

¥2 teaspoon ground cinnamon, 
plus more for dusting 

Y, teaspoon ground allspice 

Y teaspoon plus a pinch of salt 

Y cup packed light brown sugar 

¥% cup pure pumpkin puree 

’; cup vegetable oil 

1 large egg 

1 teaspoon pure vanilla extract 

4 ounces cream cheese, 
at room temperature 

2 tablespoons unsalted butter, 
at room temperature 

Y% cup confectioners’ sugar 

¥2 teaspoon fresh lemon juice 


1. Position racks in the upper and lower 
thirds of the oven; preheat to 375”. Line 
2 baking sheets with parchment paper; 
mist with cooking spray. Whisk the flour, 
baking powder, baking soda, cinnamon, 
allspice and % teaspoon salt in a medium 
bowl. Whisk the brown sugar, pumpkin, 
vegetable oil, egg and % teaspoon vanilla 
in a large bowl. Gently mix in the flour 
mixture with a wooden spoon. 

2. Drop tablespoonfuls of dough 2 inches 
apart on the prepared baking sheets. 
Bake 6 minutes, then remove from the 
oven and make an indentation in the 
center of each cookie with the back 

of a teaspoon. Return to the oven, 
switching the pans, and bake until set, 

4 to 6 minutes. Let cool 5 minutes 

on the pans, then remove to racks to 
cool completely. 

3. Beat the cream cheese and butter ina 
bowl with a mixer on medium-high speed 
until smooth. Beat in the confectioners’ 
sugar, lemon juice and the remaining 

¥2 teaspoon vanilla and pinch of salt. 
Transfer to a pastry bag fitted with a small 
round tip; pipe into the indentations. Dust 
the tops with cinnamon. 


COOKIES & BARS 


NO-BAKE KEY LIME 
CHEESECAKE BARS 


ACTIVE: 50 min 
TOTAL: 50 min (plus overnight chilling) 
MAKES: about 24 


FOR THE CRUST 
1 stick unsalted butter, cut into pieces 
2 ounces semisweet chocolate, 
chopped 
1 9-ounce package 
chocolate wafer cookies 
2 tablespoons sugar 


FOR THE FILLING 

¥% cup fresh Key lime juice 
(about 10 Key limes) or 
bottled Key lime juice 

Y%, cup sugar 

2 teaspoons unflavored gelatin 
powder (about one %4-ounce packet) 

2 8-ounce packages cream cheese, 
at room temperature 

1 14-ounce can sweetened 
condensed milk 

¥, teaspoon pure vanilla extract 

2 _ ounces semisweet chocolate, 
chopped 


1. Make the crust: Line a 9-by-13-inch 
baking dish with foil, leaving an overhang. 
Put the butter and chocolate ina 


\ t || ) J microwave-safe bowl; microwave in 
: 30-second intervals, stirring, until 
{ | { melted and smooth. Pulse the cookies 
| i} 


I with the sugar in a food processor 
N 


until finely ground. With the motor 
running, pour in the warm melted 
chocolate mixture and process until 
combined. Press the crumb mixture into 
the bottom of the prepared pan and 
refrigerate while you make the filling. 

2. Make the filling: Warm the lime juice 
in a small saucepan over low heat. 
Whisk in the sugar and gelatin until 
completely dissolved, then remove from 
the heat and let cool slightly. 

3. Beat the cream cheese in a large bowl 
with a mixer on high speed until fluffy, 
about 4 minutes. Beat in the sweetened 
condensed milk until smooth. Beat in 
the gelatin mixture and vanilla. Spread 
in the prepared crust and refrigerate 
until firm, at least 4 hours or overnight. 
4. Melt the chocolate in a microwave- 
safe bowl in 30-second intervals, 
stirring, until smooth. Drizzle over the 
cheesecake and refrigerate until firm. 
Remove from the pan using the foil 
handles and slice into bars. 


AM 


ACTIVE: 30 min | TOTAL: 1% hr (plus chilling) | MAKES: about 24 
CLASSIC LEMON BARS 


FOR THE CRUST 
Vegetable oil, for the pan 1. Make the crust: Position a rack in the middle 
1% _ sticks (12 tablespoons) cold of the oven and preheat to 350°. Brush a 

unsalted butter, diced 9-by-13-inch pan with vegetable oil and line 
2. cupsall-purpose flour with foil, leaving a 2-inch overhang on all sides; 
Y cup packed light brown sugar oil the foil. Pulse the butter, flour, brown sugar, 
Y cup confectioners’ sugar, confectioners’ sugar and the salt in a food 

plus more for dusting processor until the dough comes together, about 
Y teaspoon salt 1 minute. Press evenly into the bottom and about 

¥% inch up the sides of the prepared pan, making 

FOR THE FILLING sure there are no cracks. Bake until the crust is 
4 large eggs plus 2 egg yolks golden, about 25 minutes. 
2 cups granulated sugar 2. Make the filling: Reduce the oven temperature “s 
¥s cup all-purpose flour to 300°. Whisk the whole eggs and yolks, "= 
1 teaspoon grated lemon zest granulated sugar and flour in a bowl until 
1 cup fresh lemon juice smooth. Whisk in the lemon zest and juice. Pour 

(about 8 lemons) the filling over the warm crust and bake until just 


set, 30 to 35 minutes. 

3. Let the bars cool in the pan on a rack, then 
refrigerate until firm, at least 2 hours. Lift out 
of the pan using the foil and slice. Dust with 
confectioners’ sugar before serving. 


MEXICAN WEDDING 
COOKIES 


ACTIVE: 25 min 
TOTAL: 1 hr 20 min (plus cooling) 
MAKES: 36 


2 — sticks butter 

34 cup confectioners’ sugar, 
plus more for rolling 

¥% cup granulated sugar 

2 large egg yolks 

1 teaspoon almond extract 

1 teaspoon grated orange zest 

2% cups all-purpose flour 

1 cup almond flour 

¥% teaspoon baking powder 

Y% teaspoon salt 


1. Preheat the oven to 325”. Line 2 baking 
sheets with parchment paper. Beat 

the butter, confectioners’ sugar and 
granulated sugar in a large bowl with 

a mixer on medium speed until fluffy, 
about 3 minutes. Beat in the egg yolks, 
almond extract and orange zest. Whisk 
the all-purpose flour and almond flour, 
baking powder and salt in a bowl; stir 
into the butter mixture. Refrigerate 

30 minutes. 

2. Scoop the dough into 36 balls and 
place 1 inch apart on the prepared 
baking sheets. Bake until golden, 

20 to 25 minutes. Let cool slightly on the 
pans, then roll in confectioners’ sugar 
and transfer to a rack to cool completely. 


COOKIES & BARS 


PEANUT BUTTER-CHOCOLATE CHIP-BACON COOKIES 


ACTIVE: 50 min | TOTAL: 1hr 10 min | MAKES: 12 


1% cups all-purpose flour 
Y, teaspoon baking soda 
Y teaspoon baking powder 
Y¥ teaspoon cinnamon 
Pinch of chipotle or ancho chile powder 
Y, teaspoon salt 
5 _ slices bacon (*% pound) 
4 tablespoons unsalted butter, 
at room temperature 


cup creamy peanut butter 

cup granulated sugar 

cup packed light brown sugar 

large egg 

teaspoon pure vanilla extract 

cup roughly chopped honey-roasted 
peanuts 

cup bittersweet or semisweet 
chocolate chips 


1. Preheat the oven to 350”. Line 2 baking sheets with parchment paper. Combine the 
flour, baking soda, baking powder, cinnamon, chile powder and salt in a large bowl. 

2. Cook the bacon in a large skillet over medium heat until crisp, about 4 to 6 minutes 
per side. Transfer to a paper towel-lined plate; reserve 2 tablespoons of the drippings 
and set aside to cool. Crumble the bacon, discarding any chewy bits. 

3. Beat the butter and reserved bacon drippings in a large bowl with a mixer on 
medium-high speed until smooth, about 1 minute. Beat in the peanut butter until 
combined, about 1 minute. Beat in the granulated sugar and light brown sugar until 
creamy, about 4 minutes. Beat in the egg and vanilla until light and fluffy, about 

2 more minutes. Reduce the mixer speed to low; add the flour mixture in 2 additions, 
scraping down the bowl as needed, until just combined. Stir in the peanuts and all but 

2 tablespoons each of the chocolate chips and bacon. 

4. Form the dough into 12 balls and arrange 2 inches apart on the prepared pans. Flatten 
with your fingers (the cookies will not spread in the oven); press the reserved bacon and 
chocolate chips on top. Bake until golden, 12 to 14 minutes. Let the cookies cool 2 minutes 
on the pans, then remove to a rack to cool completely. 
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ORANGE-ANISE SQUARES 


ACTIVE: 35 min | TOTAL: 1 hr 50 min 


MAKES: 9 

% cup granulated sugar 

¥2 navel orange, sliced crosswise 
Y% inch thick, plus 2% tablespoons 
orange juice 

2 _ sticks butter, softened, 
plus more for the pan 

2% cups confectioners’ sugar 

1 vanilla bean, halved lengthwise 
and seeds scraped 

¥2 teaspoon anise seeds, 
toasted and crushed 

2 cups all-purpose flour 

1 teaspoon salt 


1. Bring 1% cups water and % cup 
granulated sugar to a boil in a medium 
skillet. Add the orange slices and cook 
over medium heat, turning occasionally, 
until the liquid is reduced and the 
orange slices are translucent, about 

20 minutes. Lower the heat to medium 
low and simmer, turning occasionally, 
until the syrup is thick and the slices are 
tender, about 10 minutes. Transfer the 
orange slices to a rack to drain and cool. 
2. Meanwhile, butter an 8-inch square 
pan. Beat the butter, remaining % cup 
granulated sugar, % cup confectioners’ 
sugar, the vanilla bean seeds and anise 
seeds in a large bowl with a mixer 

on medium speed until fluffy, about 

3 minutes. Whisk the flour and salt in 

a bowl; stir into the butter mixture. 

3. Press the dough into the prepared 
pan. Score into squares with a fork, 
then refrigerate 30 minutes. Preheat 
the oven to 300°. 

4. Bake the shortbread 1 hour. Let cool. 
Meanwhile, whisk the remaining 2 cups 
confectioners’ sugar and the orange 
juice in a medium bowl. Spread the 
glaze over the shortbread, then slice 
along the scored lines. Top with the 
candied orange slices. 
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BLACK FOREST BARS 


ACTIVE: 40 min | TOTAL: 1 hr 50 min 
MAKES: about 24 


Cooking spray 
1% cups all-purpose flour 
Ys cup unsweetened cocoa powder 
Y cup almond flour 
Y teaspoon salt 
2 sticks unsalted butter, 
at room temperature 
75 cup sugar 
1 cupcherry jam 
% cup dried cherries, chopped 
2. tablespoons fresh lemon juice 
1% _ teaspoons cornstarch 
Y% teaspoon almond extract 
1% ounces white chocolate, chopped 


1. Line a 9-by-13-inch baking dish with 
foil, leaving a 2-inch overhang on 2 sides; 
coat with cooking spray. Whisk the 
all-purpose flour, cocoa powder, 

almond flour and salt in a medium bowl. 
Beat the butter and sugar in a large 

bowl with a mixer on medium speed 
until creamy, 2 to 3 minutes. Reduce the 
mixer speed to medium low; beat in 

the flour mixture until combined. 

2. Press the dough evenly into the 
prepared baking dish in a thin layer 

with damp hands. Refrigerate until firm, 
about 30 minutes. 

3. Preheat the oven to 350”. Bake until the 
crust is set, 25 to 30 minutes; let cool. 

4. Meanwhile, combine the jam, dried 
cherries, lemon juice, cornstarch, 
almond extract and % cup water ina 
small saucepan. Bring to a simmer and 
cook, stirring occasionally, until the dried 
cherries soften and the mixture thickens, 
about 10 minutes. Spread over the crust 
and let cool completely. 

5. Lift the bar out of the pan using 

the foil. Put the white chocolate in a 
microwave-safe bowl and microwave 

in 30-second intervals, stirring, until 
smooth; drizzle on the bars. Let stand 
until the chocolate sets. Cut into squares. 


PISTACHIO CUCIDATI 


ACTIVE: Thr | TOTAL: 2 hr 
MAKES: about 36 


2 cups all-purpose flour, 
plus more for dusting 
% cup granulated sugar 
¥% teaspoon salt 
Y% teaspoon baking powder 
1 stick cold unsalted butter, 
cut into pieces 
3 large eggs, 1 beaten 
3% cup unsalted pistachios 
3% cup packed dried apricots 
% cup honey 
Finely grated zest and juice of 72 orange 
Y% teaspoon almond extract 
Confectioners’ sugar, for dusting 


1. Pulse the flour, granulated sugar, salt and 
baking powder in a food processor. Pulse 
in the butter until the mixture looks like 
coarse meal. Add 2 eggs; pulse until the 
dough forms a ball. Transfer to a floured 
surface; knead just until smooth. Shape 
into a 5-by-12-inch rectangle on a piece of 
plastic wrap; wrap and refrigerate 1 hour. 
2. Meanwhile, pulse the pistachios in 

the food processor until finely chopped; 
transfer to a bowl. Pulse the apricots until 
finely chopped. Return the pistachios to 
the food processor along with the honey, 
orange zest and juice and almond extract; 
pulse to combine. Refrigerate. 

3. Position racks in the upper and lower 
thirds of the oven; preheat to 375”. Line 

2 baking sheets with parchment. Ona 
floured surface, cut the dough lengthwise 
into four 1%4-inch-wide strips. Roll out 
1strip into a 3-by-18-inch rectangle. Spoon 
¥ cup of the pistachio mixture down the 
length. Starting from a long side, roll into 

a log to enclose the filling; pinch to seal. 
Arrange seam-side down. Cut crosswise 
into 2-inch pieces and put 1 inch apart 

on the prepared pans; refrigerate. Repeat 
with the remaining dough and filling. 

4. Make %-inch-long slits on the cut sides 
of each piece of dough; pull apart to form 
an X. Brush with the beaten egg. Bake, 
switching the pans halfway through, until 
the cookies are golden, 15 minutes. Let cool 
5 minutes, then remove to racks to cool 
completely. Dust with confectioners’ sugar. 


COOKIES & BARS 


SALTED PRETZEL- 
MARSHMALLOW BARS 


ACTIVE: 50 min | TOTAL: 1 hr 20 min 
MAKES: 16 


FOR THE BARS 

Cooking spray 

1% cups broken pretzel pieces 

1% cups all-purpose flour 

1% teaspoons baking powder 

1 teaspoon salt 

1 stick unsalted butter 

1% _ cups packed light brown sugar 
2 large eggs, lightly beaten 

2 teaspoons pure vanilla extract 


FOR THE TOPPING 

8 marshmallows, halved crosswise 
Y4 cup peanut butter chips 

1 teaspoon vegetable oil 

Y4 cup semisweet chocolate chips 


1. Make the bars: Position a rack in the 
middle of the oven and preheat to 350°. 
Line a 9-inch square baking pan with 
foil, leaving a 2-inch overhang on all 
sides. Lightly spray the foil with cooking 
spray. Pulse 1 cup pretzel pieces in a food 
processor until finely ground. Transfer 

to a bowl. Whisk in the flour, baking 
powder and salt. 

2. Melt the butter in a saucepan over 
medium heat. Remove from the heat and 
stir in the brown sugar. Let cool slightly, 
then stir in the eggs and vanilla. Stir the 
pretzel mixture into the butter mixture in 
two additions. 

3. Spread the batter in the prepared pan. 
Scatter the remaining % cup pretzels on 
top. Bake until golden and a toothpick 
inserted into the center comes out clean 
* with a few crumbs, 25 to 30 minutes. Let 
cool completely on a rack, then lift out of 
the pan using the foil and transfer to 

a baking sheet. 

4. Make the topping: Preheat the 

broiler. Press the marshmallow halves 
cut-side down in even rows on top of the 
square. Broil, rotating the baking sheet 
as needed, until the marshmallows are 
golden brown, 1 to 2 minutes; let cool. 

5. Put the peanut butter chips and 

¥ teaspoon vegetable oil ina 
microwave-safe bowl and microwave 

in 30-second intervals, stirring, until 
melted and smooth. Repeat with the 
chocolate chips and the remaining 

¥ teaspoon vegetable oil in another bowl. 
Drizzle the melted peanut butter and 
chocolate mixtures over the square. 

Let harden at room temperature or 
refrigerate to set before cutting. 


TRIPLE CHOCOLATE-HAZELNUT COOKIES active: 45 mint TOTAL: thr | MAKES: about 24 


1 cup blanched hazelnuts, chopped 

Ys cup all-purpose flour 

¥% teaspoon baking powder 

Y teaspoon salt 

8 ounces bittersweet chocolate, 
chopped 

6 tablespoons unsalted butter 

1 teaspoon pure vanilla extract 

2 large eggs 

3%, Cup sugar 

1 cup milk chocolate chips 

1 cup white chocolate chips 


1. Position racks in the upper and lower thirds of the oven and preheat to 350°. Spread 
the hazelnuts on a baking sheet and bake on the upper rack until golden, about 7 minutes. 
Line 2 baking sheets with parchment paper. 

2. Whisk the flour, baking powder and salt in a medium bowl. Combine the chopped 
chocolate and butter in a microwave-safe bowl and microwave in 30-second intervals, 
stirring, until melted. Add the vanilla and whisk until smooth; set aside. 

3. Beat the eggs in a large bowl with a mixer on medium speed until foamy, 1 minute. 
Gradually add the sugar and beat until thick and pale yellow, about 6 minutes. Gradually 
beat in the melted chocolate mixture. Reduce the mixer speed to low; beat in the flour 
mixture until just combined, about 1 minute. Fold in the hazelnuts and chocolate chips. 
4. Drop heaping tablespoons of batter 2 inches apart on the prepared pans. Bake, 
switching the pans halfway through, until the cookies are slightly puffed and crackly, 

12 to 15 minutes. Let cool 5 minutes on the pans, then remove to a rack to cool completely. 


CHAI LATTE BARS 


ACTIVE: 35 min | TOTAL: 1 hr 
MAKES: about 24 


2 _ sticks unsalted butter, at room 
temperature, plus more for the pan 

2% cups all-purpose flour 

Y% cup rolled oats 

3. tablespoons malted milk powder 
(original or vanilla flavor) 

1 teaspoon ground cardamom 

1 teaspoon ground ginger 

1 teaspoon ground cinnamon 

Y teaspoon ground cloves 

Y2 teaspoon salt 

1% cups packed light brown sugar 

1 large egg 

2 teaspoons pure vanilla extract 

9 ounces white chocolate, 
finely chopped 

Nonpareils, for decorating (optional) 


1. Preheat the oven to 350°. Lightly 
butter a 9-by-13-inch baking dish; 

line with parchment paper, leaving 

an overhang on 2 sides. Butter the 
parchment. Whisk the flour, oats, 
malted milk powder, cardamom, ginger, 
cinnamon, cloves and salt in a bowl. 

2. Beat the butter and brown sugar 

in a large bowl with a mixer on 
medium-high speed until fluffy, 

3 to 5 minutes. Add the egg and vanilla 
and beat until combined. Reduce the 
mixer speed to low; beat in the flour 
mixture until just combined. Transfer 
the batter to the prepared pan and 
spread evenly. 

3. Bake until the top is golden brown and 
the edges start to pull away from the 
sides of the pan, 20 to 25 minutes. 

4. Sprinkle the white chocolate on top, 
then return the pan to the oven until the 
chocolate softens, about 45 seconds. 
Spread the chocolate into a smooth 
layer. Top with nonpareils. Transfer to 

a rack and let cool completely, then lift 
out of the pan using the parchment and 
cut into squares. 


ORANGE-FIG TURNOVERS 


ACTIVE: 40 min | TOTAL: 1 hr 10 min 
MAKES: about 24 


¥2 cup fresh orange juice 

(about 2 oranges) 
¥% cup dried figs, stems removed 
2 tablespoons raisins 
2 tablespoons honey 
Y teaspoon finely grated orange zest 
Y% teaspoon finely grated lemon zest 
Y teaspoon ground cinnamon 
1 14-ounce box refrigerated pie dough 
All-purpose flour, for dusting 
Confectioners’ sugar, for sprinkling 


1. Position racks in the upper and 

lower thirds of the oven and preheat 

to 350°. Line 2 baking sheets with 
parchment paper. Combine the 

orange juice, figs and raisins in a small 
microwave-safe bowl and microwave 
until hot, about 1 minute. Let sit until the 
dried fruit is soft, about 10 minutes. 

2. Transfer 1 tablespoon of the juice toa 
food processor, then drain the dried fruit 
and add to the processor. Add the honey, 
orange zest, lemon zest and cinnamon; 
pulse to make a paste. 

3. Roll out 1 piece of pie dough into a 
10-inch round on a lightly floured 
surface. Cut out disks using a 2%-inch 
round cookie cutter. Drop 1 teaspoon 

of the dried fruit paste in the center of 
each disk; fold the dough over to form 

a crescent, pinching the edges to seal. 
Crimp the edges with a fork, then 

poke a few small holes in the top of 
each. Repeat with the remaining dough 
and filling. 

4. Transfer the turnovers to the 
prepared pans; bake, switching the 
pans halfway through, until golden 
brown, 15 to 20 minutes. Let cool 

5 minutes on the pans, then remove to 
racks to cool completely. Sprinkle the 
turnovers with confectioners’ sugar. 
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ROCKY ROAD BROWNIES 


ACTIVE: 40 min | TOTAL: 1 hr 50 min 
MAKES: 12 to 18 


2 — sticks plus 2 tablespoons unsalted 
butter, plus more for the pan 

1 cupall-purpose flour, 
plus more for pan 

6 ounces bittersweet chocolate, 
chopped 

2 cups sugar 

34 cup unsweetened cocoa powder 

¥% teaspoon salt 

4 large eggs, cold 

2 teaspoons pure vanilla extract 

1 cup mini marshmallows 

1 cup semisweet chocolate chips 

3% cup unsalted roasted peanuts 


1. Position a rack in the lower third of the 
oven; preheat to 400°. Line an 8-inch 
square baking pan with foil, pressing it 
in to fit; leave an overhang on 2 sides. 
Butter the foil and dust with flour. 

2. Bring 1 inch of water to a gentle 
simmer in a medium saucepan over 
medium-low heat. Put the chocolate 
and butter in a large heatproof bowl; 
set the bowl over the saucepan (do 

not let the bowl touch the water). Stir 
until smooth. Remove the bowl from 
the saucepan. 

3. Add the sugar, cocoa and salt to 

the bowl and stir vigorously with a 
wooden spoon until smooth. Add the 
eggs one at a time, beating well between 
each addition, until the batter is thick 
and shiny. Mix in the vanilla, then the 
flour. Spread in the prepared pan. 

4. Bake the brownies until a toothpick 
inserted into the center comes out with 
just a few crumbs, about 35 minutes. 
Remove from the oven and scatter the 
marshmallows, chocolate chips and 
peanuts on top. Return to the oven; 
continue baking until the marshmallows 
are golden, about 5 minutes. 

5. Let cool 30 minutes in the pan on 

a rack. Lift the brownies out of the pan 
using the foil and transfer to a cutting 
board to cool completely before slicing. 
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CHEWY GINGER COOKIES 


ACTIVE: 35 min | TOTAL: 50 min 
MAKES: about 30 


1 stick unsalted butter, at room 
temperature, plus more for the pans 

2% cups all-purpose flour 

1 teaspoon baking soda 

1 teaspoon ground ginger 

Y teaspoon salt 

Y cup granulated sugar 

¥% cup molasses 

1 large egg 

1 teaspoon finely grated fresh ginger 

Y cup finely chopped crystallized 
ginger 

Ye cup coarse sugar 


1. Position racks in the upper and lower 
thirds of the oven and preheat to 350°. 
Lightly butter 2 baking sheets. Whisk 
the flour, baking soda, ground ginger 
and salt in a medium bowl. 

2. Beat the butter and granulated 

sugar in a large bowl with a mixer on 
medium-high speed until light and fluffy, 
about 5 minutes. Beat in the molasses, 
egg and fresh ginger. (The mixture may 
look curdled.) Reduce the mixer speed to 
low; beat in the flour mixture. Stir in the 
crystallized ginger with a rubber spatula. 
The dough should be soft but not sticky 
Cif it's sticky, refrigerate 15 minutes). 

3. Form tablespoonfuls of dough into 
balls and roll in the coarse sugar. 
Arrange about 2 inches apart on the 
prepared pans. Bake, switching the pans 
halfway through, until the edges are 

set but the centers are still soft, 

12 to 14 minutes. Let cool 5 minutes 

on the pans, then remove to racks to 
cool completely. 
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BROWN BUTTER 
MADELEINES 


ACTIVE: 30 min | TOTAL: 1 hr 
MAKES: about 24 


1% _ sticks (12 tablespoons), unsalted 
butter, plus more for the pan 
1 cup all-purpose flour, 
plus more for the pan 
7 cup granulated sugar 
1 teaspoon finely grated lemon zest 
¥2 teaspoon freshly grated nutmeg 
Pinch of salt 
2 large eggs 
Confectioners’ sugar, for dusting 


1. Preheat the oven to 350°. Generously 
butter a 12-cup madeleine pan, making 
sure to get into all the grooves. Dust 
with flour and tap out the excess. 

2. Melt the butter in a small skillet 
over medium heat, swirling the skillet 
occasionally, until brown flecks appear 
and it smells nutty, 3 to 5 minutes. Set 
aside to cool. 

3. Combine the flour, granulated sugar, 
lemon zest, nutmeg and salt in a large 
bowl. Add the eggs and whisk to 
moisten (they will not fully blend with 
the flour), then whisk in the cooled 
brown butter until smooth and shiny. 
4. Spoon 1 tablespoon of batter into 
each cup of the prepared pan. Bake 
until the edges are golden brown and 
the cookies gently spring back when 
pressed, 12 to 14 minutes. Immediately 
loosen the edges with a small offset 
spatula or butter knife and unmold; 
remove to a rack to cool completely. Run 
the pan under cool water, wipe clean 
and generously butter and flour again. 
Repeat with the remaining batter. Dust 
the cookies with confectioners’ sugar. 


PIGNOLI COOKIES 


ACTIVE: 30 min | TOTAL: 50 min 
MAKES: about 18 


% cup all-purpose flour 

% cup granulated sugar 

% cup confectioners’ sugar 

Y% teaspoon salt 

1 _7-ounce tube almond paste 
1 teaspoon grated orange zest 
1 large egg white 

1 cup pine nuts 


1. Position racks in the upper and lower 
thirds of the oven and preheat to 300°. 
Line 2 baking sheets with parchment 
paper. Pulse the flour, granulated sugar, 
confectioners’ sugar and salt ina 

food processor until combined. Add the 
almond paste and orange zest; pulse 
until fine crumbs form. With the motor 
running, slowly add the egg white and 
process until the dough comes together. 
(You can also mix the dough in a bowl 
with your fingers.) 

2. Put the pine nuts in a small bowl. 
Form tablespoonfuls of dough into 
balls with damp hands and roll in the 
pine nuts to coat completely. Arrange 

2 inches apart on the prepared baking 
sheets. Bake until light golden around 
the edge, 18 to 20 minutes. Let cool 
completely on the pans. 
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JAM SHORTBREAD ACTIVE: 20 min | TOTAL: 1% hr | MAKES: 9 


1. Preheat the oven to 375’. Line an 8-inch square baking dish with foil, 


1% cups all-purpose flour 
leaving an overhang. Whisk the flour, sugar and salt in a bowl. Work in 


Ys cup sugar 


Pinch of salt the butter with your fingers to make a crumbly dough. 

2. Refrigerate 2 tablespoons of the dough for topping. Press the 
remaining dough into the prepared pan; freeze until firm, 10 minutes. 
3. Bake the shortbread 15 minutes. Spread the preserves on top, 
leaving a %-inch border; crumble the reserved dough on top. Return to 
the oven and bake until the edges are golden brown, 25 minutes. Let 
cool 20 minutes, then lift out of the pan and cut into 9 squares. 


1 stick plus 2 tablespoons unsalted 
butter, at room temperature 

6 _ tablespoons fruit preserves 
(any flavor) 


NUTTY SANDWICH COOKIES ACTIVE: 40 min | TOTAL: 1hr | MAKES: 40 to 50 


34 cup pistachios, almonds, pecans, 1. Preheat the oven to 325”. Line 2 baking sheets with parchment paper. Pulse the nuts, 
peanuts or hazelnuts, plus more confectioners’ sugar and granulated sugar in a food processor until finely ground. Pulse in 
for topping (optional) the flour, cinnamon and salt until combined. Pulse in the butter to form a soft dough. 

% cup confectioners’ sugar 2. Roll heaping teaspoons of dough into balls and arrange 1% inches apart on the 

Y% cup granulated sugar prepared pans. Lightly flatten the balls with your fingers. Sprinkle with coarse, raw, 

1 cupall-purpose flour sanding or brown sugar. Press a whole nut or chopped nuts into the top of some of the 

¥% teaspoon ground cinnamon cookies, if desired. 

Y% teaspoon salt 3. Bake the cookies until lightly golden, about 15 minutes. Let cool 3 minutes on the pans, 

1 stick unsalted butter, then remove to racks to cool completely. Spread your choice of filling on the flat side of a 
at room temperature cookie; sandwich with another cookie. Repeat with the remaining cookies. 

Coarse, raw, sanding or brown sugar, 
for topping 


Jam, chocolate-hazelnut spread, 
frosting or melted chocolate, 
for filling f 
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SALTED CARAMEL 
CHOCOLATE CHIP 
COOKIES 


ACTIVE: 40 min | TOTAL: 2 hr 50 min 
MAKES: about 24 


2  3.5-ounce caramel-filled 
dark chocolate candy bars 
1% cups all-purpose flour 
¥% teaspoon baking soda 
¥Y% teaspoon baking powder 
Y% teaspoon salt 
1 stick unsalted butter, 
at room temperature 
Y cup packed light brown sugar 
Y cup granulated sugar 
1 large egg 
1 teaspoon pure vanilla extract 
Flaky sea salt, for sprinkling 


1. Freeze the candy bars until hard, 

at least 1 hour; cut into %4-inch pieces 
and keep frozen until ready to use. 

2. Whisk the flour, baking soda, baking 
powder and salt in a medium bowl. Beat 
the butter, brown sugar and granulated 
sugar in a large bowl with a mixer on 
medium speed until light and creamy, 
about 3 minutes. Add the egg and vanilla 
and beat until combined. Reduce the 
mixer speed to low and gradually beat in 
the flour mixture until incorporated. Stir 
in the frozen chocolate pieces. 

3. Line 2 baking sheets with parchment 
paper. Arrange scoops of dough (about 
2 tablespoons per cookie) 2 inches apart 
on the baking sheets. Refrigerate until 
cold, at least 1 hour or overnight. 

4. Position racks in the upper and lower 
thirds of the oven and preheat to 375°. 
Sprinkle the cookies with sea salt. Bake, 
switching the pans halfway through, 
until light golden, 10 to 12 minutes. Let 
cool completely on the pans. 


CHERRY RUGELACH 


ACTIVE: Thr | TOTAL: 2% hr 
MAKES: about 36 


1 8-ounce package cream cheese, 
at room temperature 

Ys cup granulated sugar 

1 teaspoon pure vanilla extract 

¥ teaspoon almond extract 

%, teaspoon salt 

2% cups all-purpose flour, 
plus more for dusting 

2 _ sticks cold unsalted butter, 
cut into pieces 

1 cup dried cherries 

72 cup apricot jam 

Y teaspoon ground cinnamon 

Y teaspoon ground allspice 

3. tablespoons milk 

Sanding sugar, for decorating (optional) 


1. Puree the cream cheese, granulated 
sugar, both extracts and % teaspoon 

salt in a food processor. Add the flour and 
butter; pulse until the butter is in 
pea-size pieces. Divide the dough into 

3 pieces; pat into disks and wrap in 
plastic wrap. Refrigerate 1 hour. 

2. Meanwhile, put the dried cherries and 
Ys cup water in a microwave-safe bowl. 
Cover with plastic wrap, pierce with a knife, 
and microwave 5 minutes; uncover and let 
cool. Transfer to the food processor; pulse 
with the jam, cinnamon, allspice and the 
remaining %4 teaspoon salt. 

3. Line 2 baking sheets with parchment 
paper. Let the dough soften slightly. Roll 
out each disk between floured parchment 
into a 9-inch round (transfer to the 
freezer as you go). 

4. Spread % cup filling on each dough 
round ina ring, leaving a %-inch border 
and a 2-inch circle in the center. Using 

a sharp knife, cut each into 12 wedges. 
Starting at the wide end, roll up each 
wedge. Arrange 2 inches apart on the 
prepared pans; refrigerate 30 minutes. 

5. Position racks in the upper and lower 
thirds of the oven and preheat to 350°. 
Brush the rugelach with the milk and 
sprinkle with sanding sugar. Bake, 
switching the pans halfway through, until 
golden, 30 minutes. Remove to racks to 
cool completely. 


COOKIES & BARS 


RED VELVET 
CRACKLE COOKIES 


ACTIVE: 45 min | TOTAL: 3 hr 
MAKES: about 24 


ounces white chocolate 
1% cups all-purpose flour 
tablespoons unsweetened 
cocoa powder 
1 teaspoon baking powder 
Y% teaspoon salt 
2 ~~ large eggs 
3. tablespoons vegetable oil 
1% teaspoons red food coloring 
3% cup granulated sugar 
1 cup confectioners’ sugar 


1. Put the white chocolate in a 
microwave-safe bowl and microwave 

in 30-second intervals, stirring, until 
smooth. Whisk the flour, cocoa powder, 
baking powder and salt in a medium 
bowl; set aside. 

2. Whisk the eggs, vegetable oil and 
food coloring in a large bowl; whisk in 
the granulated sugar and melted 

white chocolate until smooth. Stir the 
flour mixture into the egg mixture with a 
wooden spoon until combined. Transfer 
the dough to a piece of plastic wrap and 
pat into a rectangle; tightly wrap and 
refrigerate until firm, at least 2 hours 

or overnight. 

3. Position racks in the upper and lower 
thirds of the oven and preheat to 300°. 
Line 2 baking sheets with parchment 
paper. Put the confectioners’ sugar in 

a bowl. Roll tablespoonfuls of dough into 
balls; toss the balls in the confectioners’ 
sugar to coat. Slightly flatten the balls, 
then dip again in the confectioners’ 
sugar. Arrange the cookies 2 inches 
apart on the prepared pans. Bake, 
switching the pans halfway through, 
until the cookies are puffed and firm, 

16 to 18 minutes. Let cool completely 
on the pans. 
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HOLIDAY SUGAR COOKIES ACTIVE: 45 min | TOTAL: 2% hr | MAKES: 24 to 36 


FOR THE COOKIES 1. Make the cookies: Sift the cake flour, baking powder and salt into a medium bowl; set 
2% cups cake flour (not self-rising), aside. Beat the butter and granulated sugar in a large bowl with a mixer on medium-high 
plus more for dusting speed until fluffy, about 5 minutes. Beat in the egg and vanilla. Reduce the mixer speed to 
1 teaspoon baking powder low and beat in the flour mixture in 2 batches (do not overmix). Divide between 2 pieces of 
Y% teaspoon salt plastic wrap; shape into disks. Wrap and refrigerate until firm, at least 1 hour. (The dough 
2 _ sticks unsalted butter, can be frozen for up to 1 month; thaw overnight in the refrigerator.) 
at room temperature 2. Line 2 baking sheets with parchment paper. Working with 1 disk at a time, roll out 
¥%, cup granulated sugar the dough on a floured surface until about % inch thick. Cut out shapes with 
1 large egg 2- to 4-inch cookie cutters; arrange 2 inches apart on the prepared pans. (If the dough 
1 teaspoon pure vanilla extract becomes too soft as you work, refrigerate until firm.) Gather the scraps and refrigerate 
until firm; reroll once to cut out more cookies. Refrigerate the cookies 30 minutes. 
FOR THE ROYAL ICING 3. Position racks in the upper and lower thirds of the oven and preheat to 350°. Bake, 
1 1-pound box confectioners’ sugar switching the pans halfway through, until the cookies are slightly puffed and just golden, 
2 tablespoons meringue powder 13 to 15 minutes. Let cool 5 minutes on the pans, then remove to racks to cool completely. 
Gel food coloring 4. Make the royal icing: Whisk the confectioners’ sugar and meringue powder in a large 


bowl. Add 5 tablespoons water and beat with a mixer on medium-high speed until 

soft glossy peaks form, adding up to 1 more tablespoon water if necessary. Tint with 

food coloring. Cover the bow! with a damp paper towel and plastic wrap until ready to use 
to prevent the icing from drying out. 

5. Ice the cookies (see directions at right). 


COOKIES & BARS 


HOW TO ICE SUGAR COOKIES 


“Flooding” is a technique used to cover a cookie completely with royal icing. Here’s how to do it. 


1 2 2 3 


Using a small offset spatula or the 
back of a spoon, spread the icing 
to cover the cookie. Decorate 
with the colored icing while the 
white icing is still wet (see below). 
Let the cookies set at room 
temperature, at least 1 hour. 


Place half of the thinned icing 
in aresealable plastic bag and 
tint the rest red and/or green 
with gel food coloring. Transfer 
the colored icing to bags. Snip 
a corner of the white icing bag 
and pipe a generous amount 
inside the border of each cookie. 


Transfer about */% cup of the royal 
icing to a resealable plastic bag 
and snip a small corner. Use this 
icing to pipe a thin border around 

the edge of each cookie. Let set for 

a few minutes. Thin the remaining 

icing with a few drops of water 
until it's the consistency of syrup. 


=e 


CHRISTMAS STAR CANDY STRIPES 


Flood star cookies 
with white icing. 
While the icing 

is still wet, pipe 
concentric stars 
of red and green 
icing on each 


is still wet, pipe 
short lines of 
green icing on 
each cookie. 


Use a toothpick 

to drag the side 

of each line out a 
few times to form 
pointy leaves (wipe 
the toothpick after 
each drag). Pipe 
red dots at the 
ends of the leaves. 


Flood circle 
cookies with 
white icing. 
While the icing 
is still wet, pipe 
parallel lines of 
red icing across 


wet, pipe parallel 
stripes of red and 
green icing. 


Drag a toothpick 
up from the 
bottom of each 
set of colored 
stripes a few 
times to make 
curved lines (wipe 
the toothpick 
after each drag). 


2 


= 


? 


Flood circle 
cookies with 
white icing. While 
the icing is still 
wet, pipe large 
dots of red and 
green icing on 


cookie, witha each cookie. each cookie in 
circle in the center. alternating rows. 
Drag a toothpick Drag a toothpick Drag a toothpick 
from the center vertically through across the dots, 
out to each the stripes, alternating 
point (wipe the alternating directions (wipe 
toothpick after directions (wipe the toothpick 
each drag). the toothpick after each drag). 
after each drag). 
2 
te HOLLY LEAVES = RIBBON CANDY TWINKLING STAR 
Flood circle Flood circle Flood star 
cookies with cookies with cookies with 
white icing. white icing. While white icing. While 
While the icing the icing is still the icing is still 


wet, pipe small 
alternating dots 
of red and green 
icing around 

the border. 


Drag a toothpick 
around the border 
through the 

dots (wipe the 
toothpick at 

each corner). 
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POMEGRANATE 
SPRITZ COOKIES 


ACTIVE: 45 min | TOTAL: 1 hr 15 min 
MAKES: about 72 


2 cups all-purpose flour 

¥2 teaspoon baking powder 

Y teaspoon salt 

1 stick plus 2 tablespoons unsalted 
butter, at room temperature 

75 cup sugar 


1 large egg 
2 tablespoons pomegranate 
molasses 


%4 teaspoon red food coloring 
¥2 teaspoon finely grated orange zest 
Nonpareils, for decorating 


1. Position racks in the upper and lower 
thirds of the oven and preheat to 300°. 
Whisk the flour, baking powder and 

salt in a medium bowl. Beat the butter 
and sugar in a large bowl with a mixer 
on medium-high speed until light and 
fluffy, about 3 minutes. Beat in the egg, 
pomegranate molasses, food coloring 
and orange zest. Reduce the mixer speed 
to medium low; beat in the flour mixture. 
2. Fill a cookie press with the dough 
according to the manufacturer's 
instructions. Press out cookies 1 inch 
apart onto 2 baking sheets. Decorate 
with nonpareils. 

3. Bake, switching the pans halfway 
through, until the cookies are set but not 
browned, 15 to 18 minutes. Let cool 

5 minutes on the pans, loosen with a 
spatula and let cool completely on the 
pans. Repeat with the remaining dough. 
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STRIPED TUILE ROLLS 


ACTIVE: Thr | TOTAL: 1 hr 25 min 
MAKES: about 12 


4 tablespoons unsalted butter, 
at room temperature 

¥ cup sugar 

¥, teaspoon pure vanilla extract 

Y teaspoon salt 

2 large egg whites, 
at room temperature 

¥3 cup all-purpose flour 

2 drops red food coloring 


1. Preheat the oven to 350° and line 

a baking sheet with a silicone mat. 

(You can also use parchment paper.) 
Beat the butter, sugar, vanilla and 

salt in a large bowl with a mixer on 
medium-high speed until light and fluffy, 
about 3 minutes. Beat in the egg whites. 
Reduce the mixer speed to low; beat in 
the flour. Transfer 1 tablespoon of the 
batter to a small bowl and stir in the 

red food coloring. 

2. Spoon 1 tablespoon of the plain batter 
onto the silcone mat; use an offset 
spatula to spread the batter into a very 
thin oval, about 4 by 6 inches. Repeat 
to make 3 more ovals on the mat. Dip 

a toothpick into the red batter and drag 
it diagonally across the ovals to make 
thin red stripes. 

3. Bake until the cookies are set and 

the edges are just golden, about 7 
minutes. Let cool 45 seconds, then 
immediately loosen the cookies from 
the pan with an offset spatula and roll 
each one lengthwise around a chopstick 
or the handle of a thin wooden spoon 

to make a tube. Pull out the chopstick 
and transfer the cookie to a rack to cool 
completely. (You'll need to work quickly 
or the cookies will harden; if they do, 
return to the oven briefly to soften.) 

4. Repeat with the remaining batter, 
letting the baking sheet cool completely 
between batches. 


WINDOWPANE TREES 


ACTIVE: 40 min | TOTAL: 3 hr 
MAKES: about 24 


2 _ sticks unsalted butter 
% cup granulated sugar 
34 cup confectioners’ sugar 
2 ~ large egg yolks 
1 teaspoon pure vanilla extract 
1 teaspoon grated orange zest 
2% cups all-purpose flour, 
plus more for dusting 
Y% teaspoon salt 
14 to 20 hard candies (such as 
Jolly Rancher), crushed 


1. Beat the butter, granulated sugar and 
confectioners’ sugar in a large bowl with 
a mixer on medium-high speed until 
fluffy. Beat in the egg yolks, vanilla and 
orange zest. Whisk the flour and salt in 
asmall bowl: stir into the butter mixture. 
Divide the dough in half, wrap in plastic 
wrap and refrigerate until firm, 2 hours. 
2. Preheat the oven to 350°. Line 

2 baking sheets with parchment paper, 
or use silicone baking mats. Roll out the 
dough % inch thick with a rolling pin ona 
lightly floured surface. Using a large tree 
cookie cutter, cut out cookies. Transfer 
to the prepared pans. Gather the scraps, 
refrigerate until firm and reroll into more 
cookies. Cut out smaller trees from the 
centers of the cookies with a small tree 
cookie cutter. 

3. Bake the cookies until lightly colored 
on the bottom, 6 to 8 minutes. Fill the 
centers with the crushed candies and 
bake until melted, 2 to 5 more minutes. 
Let cool 5 minutes on the pans, then 
remove to racks to cool completely. 


NO-BAKE SPICED 
FRUITCAKE BALLS 


ACTIVE: 30 min I TOTAL: 2% hr 
MAKES: about 24 


¥% cup pitted dried dates 

Y% cup dried black figs, 
stemmed and halved 

Ys cup dried cranberries 

3. tablespoons dark rum or brandy 

2 tablespoons unsalted butter 

Y2 cup pecans 

1% cups crushed graham crackers 

2 _ tablespoons finely chopped 
crystallized ginger 

2 tablespoons chopped candied 
lemon or orange peel 

1 tablespoon molasses 

¥2 teaspoon ground cinnamon 

Y teaspoon ground allspice 

Pinch of salt 

Green, red or white sanding sugar, 
for decorating 


1. Combine the dried dates, figs and 
cranberries in a medium microwave-safe 
bowl; add 2 tablespoons rum and the 
butter. Microwave in 1-minute intervals, 
stirring, until the dried fruit is softened 
and the butter is melted, 3 minutes. 

2. Toast the pecans in a small dry skillet 
over medium heat, stirring occasionally, 
3 to 4 minutes. Transfer to a cutting 
board and let cool, then coarsely chop. 
3. Combine the graham crackers, 
crystallized ginger, candied lemon peel, 
molasses, cinnamon, allspice and salt 

in a food processor. Add the remaining 

1 tablespoon rum, the pecans and the 
dried-fruit mixture and liquid. Pulse until 
the mixture is finely chopped and holds 
together when squeezed. (If the mixture 
is dry, add a little water just until it holds 
together.) 

4. Roll tablespoonfuls of the dough into 
balls; put on a baking sheet. Refrigerate 
until firm, 2 hours or overnight. 

5. Put the sanding sugar on a plate. Roll 
the balls in the sugar to coat. 


LINZER CUTOUTS 


ACTIVE: 50 min | TOTAL: 2 hr 50 min 
MAKES: about 24 


34 cup blanched and roasted hazelnuts 

73 cup granulated sugar 

2 cups all-purpose flour 

¥2 teaspoon baking powder 

1 teaspoon ground cinnamon 

¥, teaspoon salt 

Ys teaspoon ground cloves 

1% _ sticks (12 tablespoons) unsalted 
butter, softened 

1 large egg 

¥2 teaspoon pure vanilla extract 

1 teaspoon finely grated lemon zest 

Confectioners’ sugar, for dusting 

About % cup fruit preserves, for filling 


1. Pulse the nuts and % cup granulated 
sugar in a food processor until ground. 
Transfer to a bowl; whisk in the flour, 
baking powder, cinnamon, salt and cloves. 
2. Beat the butter and remaining % cup 
granulated sugar in a bowl with a mixer 
until fluffy. Beat in the egg, vanilla 

and lemon zest. Gradually mix in the flour 
mixture. Divide the dough in half, flatten 
each half into a 5-inch disk and wrap in 
plastic wrap. Refrigerate until firm, at least 
1 hour or up to 1 day. 

3. Roll out each disk of dough between 

2 sheets of parchment paper ¥% inch thick. 
Refrigerate until firm, 20 minutes. 

4. Line 2 baking sheets with parchment 
paper. Cut the dough into stars or trees 
using a 2-inch cookie cutter; place 1 inch 
apart on the prepared pans. Cut out 

the centers of half of the cookies using 
smaller cutters. Refrigerate 10 minutes. 
Reroll the scraps just once and repeat. 

5. Preheat the oven to 350°. Bake until 
the cookies are golden around the edges, 
12 to 15 minutes. Let cool 2 minutes on 
the pans, then remove to a rack. 

6. Dust the cutout cookies generously 
with confectioners’ sugar. Spread about 

1 teaspoon preserves on the underside of 
each whole cookie, then sandwich with 
the cutout cookies. 
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PEPPERMINT MERINGUES 


ACTIVE: 15 min | TOTAL: 3 hr 15 min 
MAKES: about 12 


3 large egg whites 

34 cup superfine sugar 

Pinch of cream of tartar 

Pinch of salt 

1 teaspoon peppermint extract 
2. drops red food coloring 


1. Preheat the oven to 300”. Line 

2 baking sheets with parchment paper. 
Beat the egg whites in a large bowl with 
a mixer until frothy. Beat in the sugar, 
cream of tartar and salt until stiff peaks 
form. Add the peppermint extract and 
swirl in the red food coloring (do not 
overmix; keep swirled). 

2. Drop the meringue by tablespoonfuls 
onto the prepared baking sheets to make 
about 12 cookies. Bake 1 hour. Turn off 
the oven and keep the meringues inside 
to dry, 2 more hours. 
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CUPCAKES 


ziInE 31 


COOKIES AND CREAM CUPCAKES 


ACTIVE: Thr | TOTAL: 1 hr 25 min | MAKES: 12 


FOR THE CUPCAKES 

7% cup refrigerated chocolate chip cookie dough 
1% cups all-purpose flour 

1 teaspoon baking powder 

¥% teaspoon salt 

dl stick unsalted butter, at room temperature 

1 cup granulated sugar 

2 large eggs 

2 teaspoons pure vanilla extract 

Y cup milk 


FOR THE FROSTING 

1% _ sticks (12 tablespoons) unsalted butter, at room temperature 

3. cups confectioners’ sugar 

Pinch of salt 

2 teaspoons pure vanilla extract 

2 tablespoons milk 

74 cup crushed chocolate sandwich cookies (about 6 cookies), 
plus broken pieces for topping 


1. Make the cupcakes: Preheat the oven to 350”. Line 

a 12-cup muffin pan with paper or foil liners. Roll the cookie 
dough into 12 small balls. Whisk the flour, baking powder 

and salt in a small bowl. Beat the butter in a large bowl with 

a mixer on medium-high speed until smooth, 1 minute. Add 

the granulated sugar and beat until creamy, 4 more minutes. 
Beat in the eggs, one at a time, then the vanilla. Beat in the dry 
ingredients in three batches on low speed, alternating with the 
milk. Beat on medium-high speed until just combined. 

2. Divide the batter among the prepared muffin cups. Top each 
cupcake with a cookie-dough ball. Bake until the tops spring back, 
20 to 25 minutes. Transfer to a rack and let cool 5 minutes in the 
pan, then remove the cupcakes to the rack to cool completely. 
3. Meanwhile, make the frosting: Beat the butter, confectioners’ 
sugar and salt in a medium bowl with a mixer on medium speed 
until just combined. Add the vanilla and beat on medium-high 
speed until creamy, 3 minutes. Beat in the milk until fluffy, 

1 more minute. Stir in the crushed cookies. Spread the frosting 
on the cupcakes. Top with cookie pieces. 
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CLASSIC VANILLA CUPCAKES 


ACTIVE: Thr | TOTAL: 1 hr 20 min | MAKES: 12 


FOR THE CUPCAKES 

1% cups all-purpose flour 

1% teaspoons baking powder 

Y teaspoon salt 

1 stick unsalted butter, at room temperature 
1 cup sugar 

2 large eggs, at room temperature 

2 teaspoons pure vanilla extract 

7% cup milk, at room temperature 


FOR THE FROSTING 

4 large egg whites 

3%, cup sugar 

Pinch of salt 

2 _ sticks unsalted butter, cut into pieces, at room temperature 
Assorted food coloring 


1. Make the cupcakes: Preheat the oven to 350°. Line 

a 12-cup muffin pan with paper or foil liners. Whisk the flour, 
baking powder and salt in a bowl. Beat the butter and sugar in 

a stand mixer fitted with the paddle attachment on medium-high 
speed until fluffy, about 4 minutes. Beat in the eggs, one at 

a time, scraping down the bowl as needed. Beat in the vanilla. 
Reduce the mixer speed to medium low; beat in half of the flour 
mixture, then all of the milk, then the remaining flour mixture. 

2. Divide the batter among the prepared muffin cups, filling each 
three-quarters full. Bake, rotating the pan halfway through, until a 
toothpick inserted into the center of a cupcake comes out clean, 
18 to 20 minutes. Transfer to a rack and let cool 5 minutes in the 
pan, then remove the cupcakes to the rack to cool completely. 

3. Meanwhile, make the frosting: Whisk the egg whites, sugar 
and salt in a heatproof bowl set over a saucepan of simmering 
water (do not let the bowl touch the water) until the sugar 
dissolves. Remove the bowl from the pan; let cool slightly. 

4. Beat the egg white mixture in a stand mixer fitted with the 
whisk attachment (or with a hand mixer) on medium-high speed 
until stiff peaks form, 12 to 15 minutes. Beat in the butter a few 
pieces at a time, then continue beating until smooth. (Don't 
worry if the mixture looks separated at first—it will come 
together as you keep beating.) Tint with food coloring as desired. 
Spread the frosting on the cupcakes. 


CUPCAKES 


CHOCOLATE EGG CREAM CUPCAKES ACTIVE: Thr | TOTAL: 1 hr 20 min | MAKES: 6 


FOR THE CUPCAKES 

Y, cup unsweetened cocoa powder 
Y% cup chocolate syrup 

74 cup all-purpose flour 

Ys cup granulated sugar 

Y% teaspoon baking soda 

Y% teaspoon baking powder 

Y% teaspoon salt 

Y cup vegetable oil 

1 large egg 

2 tablespoons milk 

¥% teaspoon pure vanilla extract 


FOR THE FROSTING 


1 


ounce milk chocolate, chopped 
tablespoons unsalted butter, cut 
into pieces, at room temperature 
teaspoon pure vanilla extract 
cups confectioners’ sugar 

cup milk 

tablespoons unsweetened cocoa 
powder 

pinches of salt 

tablespoons malted milk powder 


Small pretzel rods, for topping 


1. Make the cupcakes: Preheat the oven to 350”. Line a 6-cup muffin pan with paper 

or foil liners. Whisk the cocoa powder with % cup hot water in a bowl. Whisk in the 
chocolate syrup until smooth. In a large bowl, whisk the flour, granulated sugar, 

baking soda, baking powder and salt. Whisk the vegetable oil, egg, milk and vanilla 

into the cocoa mixture until smooth, then fold into the flour mixture until just combined. 
Divide the batter among the muffin cups. Bake until a toothpick inserted into the center of 
a cupcake comes out clean, 18 to 20 minutes. Transfer to a rack and let cool 10 minutes in 
the pan, then remove to the rack to cool completely. 

2. Meanwhile, make the frosting: Put the chocolate in a microwave-safe bowl; microwave 
in 30-second intervals, stirring, until melted. Let cool slightly. Beat the butter, vanilla and 
confectioners’ sugar with a mixer on medium-high speed until fluffy. Add 3 tablespoons 
milk; beat until smooth, 3 minutes. Remove half of the frosting to a separate bowl; add 
the cocoa powder, melted chocolate and a pinch of salt and beat until fluffy, 2 minutes. 
Mix the remaining 1 tablespoon milk and the malted milk powder in a cup, then add to 
the plain frosting; add the remaining pinch of salt and beat until fluffy, 2 minutes. 

3. Put the two frostings in separate pastry bags or zip-top bags. Snip off the tips. Place 

side by side in another pastry bag fitted with a large star tip. Pipe the frosting onto the 
cupcakes in a spiral motion to create a swirl. Top with pretzel rods. 
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FOR THE TOPPING 


1 medium carrot 

¥%, cup granulated sugar 

FOR THE CUPCAKES 

1% cups all-purpose flour 

¥% cup sliced almonds 

1 teaspoon baking powder 

¥% teaspoon baking soda 

¥ teaspoon salt 

1 teaspoon ground cinnamon 
¥ teaspoon ground ginger 

Y% teaspoon ground allspice 

1% cups grated carrots (3 carrots) 
7%, cup vegetable oil 

1 cup granulated sugar 

3 large eggs 

1 teaspoon pure vanilla extract 


FOR THE FROSTING 
2% cups confectioners’ sugar 


8 


a7 


ounces cream cheese, 
at room temperature 


tablespoons unsalted ® 


butter, at room temperature 
teaspoon fresh lemon juice 
teaspoon almond extract 


ACTIVE: Thr | TOTAL: 1hr 20 min | MAKES: 48 


Make the topping: Preheat the oven to 250”. Peel long ribbons from the carrot using 
a vegetable peeler, then slice the ribbons lengthwise into %4-inch-wide strands (you'll need 
about 48). Bring the granulated sugar and 34 cup water to a simmer in a saucepan over 
medium heat. Add the carrot strands and simmer until soft, about 10 minutes. Drain and 
let cool slightly. Arrange the strands in squiggles on a parchment paper-lined baking sheet. 
Bake until dry, 25 to 30 minutes. Let cool completely. 

Make the cupcakes: Increase the oven temperature to 350°. Line two 24-cup mini-muffin 
pans with paper liners. Put the flour, almonds, baking powder, baking soda, salt, cinnamon, 
ginger and allspice in a food processor and pulse until the nuts are finely ground. 

Whisk the grated carrots, vegetable oil, granulated sugar, eggs and vanilla in a large bowl 
until combined. Stir in the flour mixture until just combined. Divide among the prepared 
mini-muffin cups, filling each three-quarters full. Bake until a toothpick inserted into the center 
of a cupcake comes out clean, 10 to 15 minutes. Transfer to a rack and let cool 5 minutes in the 
pan, then remove to the rack to cool completely. 

Meanwhile, make the frosting: Beat the confectioners’ sugar, cream cheese and butter with 
a mixer until fluffy. Beat in the lemon juice and almond extract. Pipe or spread the frosting on 
the cupcakes. Top with the candied carrots. 


JELLY DOUGHNUT CUPCAKES 


ACTIVE: Thr | TOTAL: 1 hr 25 min | MAKES: 12 


FOR THE CUPCAKES 

1% cups all-purpose flour 

1 teaspoon baking powder 

Y2 teaspoon salt 

1 stick unsalted butter, at room temperature 
1 cup granulated sugar 

2 large eggs 

2 teaspoons pure vanilla extract 

Y cup milk 

¥ cup seedless raspberry or strawberry jam 


FOR THE FROSTING 

1% _ sticks (12 tablespoons) unsalted butter 
3. cups confectioners’ sugar 

Pinch of salt 

2 teaspoons pure vanilla extract 

2 tablespoons milk 

Sanding sugar, for sprinkling 


1. Make the cupcakes: Preheat the oven to 350°. 
Line a12-cup muffin pan with paper or foil liners. 
Whisk the flour, baking powder and salt in a small 
bowl. Beat the butter in a large bowl with a mixer 


on medium-high speed until smooth, 1 minute. Add 
the granulated sugar and beat until creamy, 4 more 


minutes. Beat in the eggs, one at a time, then the 


vanilla. Beat in the dry ingredients in three batches 


on low speed, alternating with the milk. Beat on 
medium-high speed until just combined. 


CUPCAKES 


2. Divide the batter among the prepared muffin cups. Bake until the tops 
spring back when pressed, 20 to 25 minutes. Transfer to a rack and let cool 

5 minutes in the pan, then remove the cupcakes to the rack to cool completely. 
3. Fit a pastry bag with a large tip and fill with the jam. Insert into the top of 


the cupcakes and pipe in the jam. 


4. Make the frosting: Beat the butter, confectioners’ sugar and salt ina 
medium bowl with a mixer on medium speed until just combined. Add the 
vanilla and beat on medium-high speed until creamy, 3 minutes. Beat in the 
milk until fluffy, 1 minute. Spread or pipe the frosting on the cupcakes. Sprinkle 


with sanding sugar. 


APPLE SPICE CUPCAKES 


ACTIVE: 45 min | TOTAL: 1hr | MAKES: 12 


FOR THE CUPCAKES 

1% cups all-purpose flour 

¥Y% teaspoon baking powder 

¥ teaspoon baking soda 

¥Y% teaspoon salt 

¥ teaspoon ground cinnamon 
Y teaspoon ground ginger 

Y% teaspoon ground allspice 

1 stick unsalted butter, melted 
Y cup granulated sugar 

Y cup packed light brown sugar 
Y2 cup sour cream 

2 ~ large eggs 

1 teaspoon pure vanilla extract 
1 green apple, peeled and grated 


FOR THE FROSTING 

1% _ sticks (12 tablespoons) unsalted 
butter 

3 cups confectioners’ sugar 

Pinch of salt 

2 teaspoons pure vanilla extract 

¥% teaspoon apple pie spice, 
plus more for sprinkling 

2 tablespoons milk 

Apple chips, for topping 


1. Make the cupcakes: Preheat the 

oven to 350°. Line a 12-cup muffin pan 
with paper or foil liners. Whisk the 

flour, baking powder, baking soda, salt, 
cinnamon, ginger and allspice in a small 
bowl. Beat the butter, granulated sugar, 
light brown sugar, sour cream, eggs and 
vanilla in a large bowl until smooth; stir 
in the apple. Stir in the dry ingredients 
until just combined. 

2. Divide the batter among the prepared 
muffin cups. Bake until the tops spring 
back when pressed, 18 to 20 minutes. 
Transfer to a rack and let cool 5 minutes 
in the pan, then remove the cupcakes to 
the rack to cool completely. 

3. Meanwhile, make the frosting: Beat 
the butter, confectioners’ sugar and salt 
in a bowl with a mixer on medium speed 
until just combined. Add the vanilla and 
apple pie spice and beat until creamy, 

3 minutes. Beat in the milk until fluffy, 

1 more minute. Pipe or spread the 
frosting on the cupcakes. Sprinkle with 
apple pie spice and top with apple chips. 
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TRIPLE CHOCOLATE 
CUPCAKES 


ACTIVE: 45 min | TOTAL: 1 hr 10 min 
MAKES: 12 


FOR THE CUPCAKES 

1 cup all-purpose flour 

¥% teaspoon baking soda 

¥% teaspoon salt 

%, cup milk 

¥ cup unsweetened cocoa powder 
1 cup sugar 

3%, cup vegetable oil 

1 large egg 

1 teaspoon pure vanilla extract 
% cup white chocolate chips 


FOR THE GLAZE 
¥% cup heavy cream 
4 ounces milk chocolate, chopped 


1. Make the cupcakes: Preheat the oven 
to 350°. Line a 12-cup muffin pan with 
paper or foil liners. Whisk the flour, 
baking soda and salt in a small bowl. 
Heat the milk in a small saucepan 

over medium heat until hot but not 
boiling. Pour over the cocoa powder 

in a large bowl and whisk until 

smooth. Let cool slightly. Whisk in the 
sugar, vegetable oil, egg and vanilla 

until smooth, then whisk in the dry 
ingredients until just combined. Fold in 
the white chocolate chips. 

2. Divide the batter among the prepared 
muffin cups. Bake until the tops spring 
back when pressed, 20 to 25 minutes. 
Transfer to a rack and let cool 5 minutes 
in the pan, then remove the cupcakes to 
the rack to cool completely. 

3. Meanwhile, make the glaze: Heat the 
cream in a small saucepan or microwave 
in a microwave-safe bowl. Pour over 
the chocolate in a small bowl. Let sit 

5 minutes, then whisk until smooth; 

let cool. Spoon over the cupcakes. 
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KEY LIME CUPCAKES ACTIVE: Thr | TOTAL: 1% hr | MAKES: 12 


FOR THE LIME CURD Y% teaspoon baking soda 

¥% cup granulated sugar Y4 teaspoon salt 

1 large egg plus 1 egg yolk % cup granulated sugar 

Y, cup fresh Key lime juice 2 large eggs, at room temperature 
(about 8 limes) 1 teaspoon grated Key lime zest 

2 teaspoons cornstarch 2 _ tablespoons fresh Key lime juice 

4 tablespoons unsalted butter, 1 teaspoon pure vanilla extract 
cut into pieces Ys cup buttermilk 

1 teaspoon grated Key lime zest 

Pinch of salt FOR THE FROSTING 


1 stick unsalted butter, 


FOR THE CUPCAKES at room temperature 
12 chocolate wafer cookies 3% cups confectioners’ sugar 
1% _ sticks (12 tablespoons) unsalted Y4 cup sour cream 
butter, at room temperature 1 tablespoon fresh Key lime juice 


Pinch of salt 
Key lime slices and grated zest, for topping 


1% cups all-purpose flour 
¥% teaspoon baking powder 


1. Make the lime curd: Combine the granulated sugar, egg and egg yolk, lime juice and 
cornstarch in a small saucepan. Cook over medium-low heat, whisking, until thick enough 
to coat a spoon, 8 to 10 minutes. Remove from the heat and whisk in the butter, a little 

at a time, until smooth. Strain through a fine-mesh sieve into a bowl, then stir in the lime 
zest and salt. Set in a larger bowl of ice and stir until the curd is completely cool. Press 
plastic wrap directly onto the surface and refrigerate until ready to use. 

2. Make the cupcakes: Preheat the oven to 350°. Line a 12-cup muffin pan with paper 

or foil liners. Pulse the wafer cookies in a food processor until finely ground. Melt 

2 tablespoons butter; add to the processor and pulse until the mixture comes together. 
Press about 1 tablespoon crumbs into each muffin cup. 

3. Sift the flour, baking powder, baking soda and salt into a medium bowl; set aside. 
Combine the remaining 10 tablespoons butter and the granulated sugar in a large bowl 
and beat with a mixer on medium-high speed until fluffy, 5 minutes. Reduce the speed to 
low; beat in the eggs, one at a time. Beat in the lime zest, lime juice and vanilla. Add the 
flour mixture in 3 additions, alternating with the buttermilk, beginning and ending with 
the flour mixture. Increase the speed to medium high and mix until combined. 

4. Divide the batter among the prepared muffin cups, filling each about three-quarters 
full. Bake until a toothpick inserted into the centers comes out clean, 20 to 22 minutes. 
Transfer to a rack and let cool 5 minutes in the pan, then remove the cupcakes to the rack 
to cool completely. 

5. Meanwhile, make the frosting: Beat the butter in a large bowl with a mixer on medium-high 
speed until fluffy, 5 minutes. Reduce the speed to low and beat in the confectioners’ sugar. 
Beat in the sour cream, lime juice and salt on medium speed until fluffy, 2 minutes. 

6. Place the lime curd in a pastry bag fitted with a %-inch tip. Insert the tip into the center of 
each cupcake and squeeze to fill. Pipe or spread the frosting on the cupcakes, then pipe more 
lime curd on top. Top with lime slices and zest. 
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CHOCOLATE-MARSHMALLOW CUPCAKES active: 40 min t totat:thr | MAKES: 12 


FOR THE CUPCAKES 1. Make the cupcakes: Preheat the oven to 350°. Line a 12-cup muffin pan with paper or 

1 cup all-purpose flour foil liners. Whisk the flour, baking soda and salt in a small bowl. Heat the milk in a small 

¥% teaspoon baking soda saucepan over medium heat until hot but not boiling. Pour over the cocoa powder in a 

¥% teaspoon salt large bowl and whisk until smooth. Let cool slightly. Whisk in the sugar, vegetable oil, 

% cup milk egg and vanilla until smooth, then whisk in the dry ingredients until just combined. 

Y% cup unsweetened cocoa powder 2. Divide the batter among the prepared muffin cups. Bake until the tops spring back 

1 cup sugar when pressed, 20 to 25 minutes. Transfer to a rack and let cool 5 minutes in the pan, 

% cup vegetable oil then remove the cupcakes to the rack to cool completely. 

1 large egg 3. Meanwhile, make the frosting: Whisk the egg whites, sugar and cream of tartar in 

1 teaspoon pure vanilla extract a heatproof bowl set over a pan of simmering water until warm (do not let the bowl 
touch the water). Remove the bowl from the pan and beat with a mixer until stiff glossy 

FOR THE FROSTING peaks form; beat in the vanilla. Pipe or spread the frosting on the cupcakes. Brown with a 

3 large egg whites kitchen torch. 


7, cup sugar 
¥Y teaspoon cream of tartar 
1 teaspoon pure vanilla extract 
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MINI PEANUT BUTTER 
CUPCAKES 


ACTIVE: Thr | TOTAL: 2 hr | MAKES: 24 


FOR THE CUPCAKES 

1% sticks (12 tablespoons) unsalted 
butter, cut into pieces 

¥2 cup Dutch-process cocoa powder 

1% cups packed dark brown sugar 

1% cups all-purpose flour 

¥2 teaspoon baking powder 

Y% teaspoon baking soda 

¥ teaspoon salt 

¥3 cup buttermilk 

1 large egg, at room temperature 

1 teaspoon pure vanilla extract 


FOR THE TOPPING 
¥2 cup heavy cream 
1 10-ounce bag peanut butter chips 


FOR THE GLAZE 
1 tablespoon unsalted butter 
6 ounces milk chocolate, finely chopped 


1. Make the cupcakes: Position a rack in 
the middle of the oven and preheat to 350° 
using the convection setting, if available. 
Line a 24-cup mini-muffin pan with paper 
liners. Combine the butter, cocoa powder 
and % cup water in a microwave-safe bowl, 
cover with plastic wrap and microwave until 
the butter melts, about 2 minutes. Whisk to 
combine, then whisk in the brown sugar. 

2. Whisk the flour, baking powder, baking 
soda and salt in a large bowl. Whisk in 

the warm cocoa mixture. In another bowl, 
whisk the buttermilk, egg and vanilla; stir 
into the batter (don’t overmix). 

3. Divide the batter among the prepared 
cups, filling each three-quarters full. Bake 
until the cupcakes spring back when 
pressed, 20 minutes. Transfer to a rack and 
let cool 5 minutes in the pan, then remove 
the cupcakes to the rack to cool completely. 
4. Meanwhile, make the topping: Bring the 
cream to a simmer in a small saucepan. 
Pour over the peanut butter chips in a bowl 
and let stand until the chips melt, about 

5 minutes. Whisk until smooth. Refrigerate 
until the topping is set, about 10 minutes. 
Beat with a mixer until fluffy. Transfer to 

a pastry bag with a 1-inch round tip and 
pipe peaks onto each cupcake. Place in the 
freezer while you make the glaze. 

5. Make the glaze: Put the butter, chocolate 
and 3 tablespoons hot water in a small 
microwave-safe bowl; cover with plastic 
wrap and microwave on low until the 
chocolate melts, about 2 minutes. Whisk 
until smooth. Dip the frozen peaks of each 
cupcake into the glaze, letting the excess 
drip off. Refrigerate until set, 5 minutes. 


DULCE DE LECHE 
CUPCAKES 


ACTIVE: 50 min | TOTAL: 1 hr 10 min 
MAKES: 12 


FOR THE CUPCAKES 

1% cups all-purpose flour 

¥% teaspoon baking powder 

¥% teaspoon baking soda 

¥ teaspoon salt 

1 teaspoon ground cinnamon 

dl stick unsalted butter, melted 
Y2 cup granulated sugar 

Y2 cup packed light brown sugar 
¥2 cup sour cream 

2 ‘large eggs 

1 teaspoon pure vanilla extract 


FOR THE FROSTING 
4 tablespoons unsalted butter, 
at room temperature 
6 ounces cream cheese, 
at room temperature 
1 teaspoon pure vanilla extract 
Pinch of salt 
1 cup dulce de leche, 
plus more for topping 


1. Make the cupcakes: Preheat the oven 
to 350°. Line a 12-cup muffin pan with 
paper or foil liners. Whisk the flour, baking 
powder, baking soda, salt and cinnamon in 
a small bowl. Beat the butter, granulated 
sugar, brown sugar, sour cream, eggs and 
vanilla in a large bowl until smooth. Stir in 
the dry ingredients until just combined. 
2. Divide the batter among the prepared 
muffin cups. Bake until the tops spring 
back when pressed, 18 to 20 minutes. 
Transfer to a rack and let cool 5 minutes 
in the pan, then remove the cupcakes to 
the rack to cool completely. 

3. Meanwhile, make the frosting: Beat 
the butter, cream cheese, vanilla and 

salt in a bowl with a mixer until creamy, 

1 to 2 minutes. Gradually beat in the 
dulce de leche on medium-low speed, 
then beat on medium high until thick and 
fluffy, 1 to 2 minutes. Spread or pipe the 
frosting on the cupcakes. Top each with 

a spoonful of dulce de leche. 


LAVENDER-EARL GREY 
CUPCAKES 


ACTIVE: 50 min | TOTAL: 1 hr 10 min 
MAKES: 12 


1 stick plus 2 tablespoons 
unsalted butter 

Y_ cup loose Earl Grey tea 

1% cups all-purpose flour 

¥2 teaspoon baking powder 

¥, teaspoon baking soda 

¥2 teaspoon salt 

¥2 teaspoon ground cinnamon 

Y, teaspoon ground ginger 

Y¥, teaspoon ground allspice 

Y2 cup granulated sugar 

Y2 cup packed light brown sugar 

¥2 cup sour cream 

2 large eggs 

1 teaspoon pure vanilla extract 

1 tablespoon dried lavender 

2 cups confectioners’ sugar 

Purple food coloring 


1. Preheat the oven to 350°. Line a 
12-cup muffin pan with paper or foil 
liners. Melt the butter with the tea in 

a small saucepan and let steep over 

low heat, 5 minutes. Strain, discarding 
the tea leaves. 

2. Whisk the flour, baking powder, 
baking soda, salt, cinnamon, ginger and 
allspice in a bowl. Beat the tea-flavored 
butter, the granulated sugar, brown 
sugar, sour cream, eggs and vanilla in 

a large bowl until smooth. Stir in the 

dry ingredients until just combined. 

3. Divide the batter among the prepared 
muffin cups. Bake until the tops spring 
back when pressed, 18 to 20 minutes. 
Transfer to a rack and let cool 5 minutes 
in the pan, then remove the cupcakes 

to the rack to cool completely. 

4. Bring % cup water and the lavender to a 
boil in a small saucepan; strain, discarding 
the lavender. Whisk 2 to 3 tablespoons 
lavender water into the confectioners’ 
sugar. Stir in a drop of food coloring, 
adding more as desired. Pour the glaze 
over each cupcake, spreading with the 
back of a spoon. 


CUPCAKES 


PINA COLADA CUPCAKES 


ACTIVE: 50 min | TOTAL: 1 hr 15 min 
MAKES: 12 


FOR THE CUPCAKES 

1 cupall-purpose flour 

% teaspoon baking soda 

% teaspoon salt 

%, cup milk 

% cup unsweetened cocoa powder 
1 cup granulated sugar 

3%, cup vegetable oil 

1 large egg 

Y% cuprum 

1 teaspoon pure vanilla extract 
% cup jarred pineapple preserves 


FOR THE FROSTING 

1 5.4-ounce can (about % cup) 
unsweetened coconut cream, 
chilled 

1. cupcold heavy cream 

% cup confectioners’ sugar 

Toasted coconut flakes and chopped 
fresh pineapple, for topping 


1. Make the cupcakes: Preheat the oven 
to 350°. Line a 12-cup muffin pan with 
paper or foil liners. Whisk the flour, baking 
soda and salt in a bowl. Heat the milk in 

a small saucepan over medium heat until 
hot but not boiling. Pour over the cocoa 
powder in a large bowl and whisk until 
smooth; let cool slightly. Whisk in the 
granulated sugar, vegetable oil, egg, rum 
and vanilla until smooth. Whisk in the 
dry ingredients until just combined. 

2. Divide the batter among the prepared 
muffin cups. Bake until the tops spring 
back when pressed, 20 to 25 minutes. 
Transfer to a rack and let cool 5 minutes 
in the pan, then remove the cupcakes to 
the rack to cool completely. Brush the 
cupcakes with the pineapple preserves. 
3. Meanwhile, make the frosting: 

Beat the coconut cream, heavy cream 
and confectioners’ sugar in a bowl 

with a mixer until soft peaks form, 

3 to 5 minutes. Spread or pipe the 
frosting on the cupcakes. Top with toasted 
coconut flakes and chopped pineapple. 
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CANNOLI CUPCAKES 


ACTIVE: 50 min | TOTAL: 1% hr | MAKES: 12 


FOR THE CUPCAKES 

1 cup all-purpose flour 

Y% teaspoon baking soda 

¥% teaspoon salt 

% cup milk 

Y2 cup unsweetened cocoa powder 
1 cup granulated sugar 

%, cup vegetable oil 

1 large egg 

2 tablespoons Marsala wine 

1 teaspoon pure vanilla extract 
¥% teaspoon almond extract 


FOR THE FROSTING 
4 tablespoons unsalted butter, at room temperature 
6 ounces cream cheese, at room temperature 
¥  cupricotta cheese 
1 teaspoon pure vanilla extract 
Pinch of salt 
2 cups confectioners’ sugar 
Mini chocolate chips, chopped pistachios and 
broken waffle cookies, for topping 


1. Make the cupcakes: Preheat the oven to 350°. Line a 12-cup 
muffin pan with paper or foil liners. Whisk the flour, baking soda 
and salt in a bowl. Heat the milk in a saucepan over medium heat 
until hot (not boiling). Pour over the cocoa powder in a large 
bowl and whisk until smooth; let cool slightly. Whisk in the 
granulated sugar, vegetable oil, egg, Marsala, and vanilla and 
almond extracts until smooth. Whisk in the dry ingredients until 
just combined. 

2. Divide the batter among the prepared muffin cups. Bake until 
the tops spring back when pressed, 20 to 25 minutes. Transfer 
to a rack and let cool 5 minutes in the pan, then remove the 
cupcakes to the rack to cool completely. 

3. Meanwhile, make the frosting: Beat the butter, cream cheese, 
ricotta, vanilla and salt in a medium bow! with a mixer until creamy, 
1 to 2 minutes. Gradually beat in the confectioners’ sugar on 
medium-low speed, then beat on medium high until fluffy, 

1 to 2 minutes. Spread or pipe the frosting on the cupcakes. 

Top with chocolate chips, pistachios and waffle cookies. 
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MINT PATTY CAKES 


ACTIVE: Thr | TOTAL: 2 hr | MAKES: 24 


FOR THE CUPCAKES 

3 sticks unsalted butter, cut into pieces 
1 cup Dutch-process cocoa powder 
3% cups packed dark brown sugar 

3. cups all-purpose flour 

1 teaspoon baking powder 

% teaspoon baking soda 

34 teaspoon salt 

1% cups buttermilk 

2 large eggs, at room temperature 
2 teaspoons pure vanilla extract 


FOR THE TOPPING 

1 1-pound box confectioners’ sugar (about 4 cups) 
%, cup light corn syrup 

Y% cup vegetable shortening, at room temperature 
2 teaspoons peppermint extract 

8 ounces bittersweet chocolate, finely chopped 
1% tablespoons unsalted butter 


1. Make the cupcakes: Position a rack in the middle of the oven 
and preheat to 350°. Line two 12-cup muffin pans with paper 

or foil liners. Put the butter, cocoa powder and *%4 cup water in 

a medium microwave-safe bowl, cover with plastic wrap and 
microwave until the butter melts, about 2 minutes. Whisk to 
combine, then whisk in the brown sugar. 

2. Whisk the flour, baking powder, baking soda and salt in 

a large bowl. Whisk in the warm cocoa mixture. In another bowl, 
whisk the buttermilk, eggs and vanilla; stir into the batter until 
just combined (don’t overmix). 

3. Divide the batter among the prepared cups, filling each about 
three-quarters full. Bake until the cupcakes spring back when 
pressed, 30 to 35 minutes. Transfer to a rack and let cool 

5 minutes in the pan, then remove the cupcakes to the rack 

to cool completely. 

4. Meanwhile, make the topping: Beat the confectioners’ sugar, 
Y cup corn syrup, the shortening and peppermint extract with 

a mixer until a firm paste forms. Gather into a ball, place 
between two sheets of parchment paper and roll out % inch thick 
(microwave briefly to soften, if necessary). Use a 24%-inch round 
cookie cutter or glass to cut into disks; reroll the scraps. Place 

a peppermint disk on top of each cupcake. 

5. Put the chocolate, remaining % cup corn syrup, the butter and 
Ys cup water in a microwave-safe bowl, cover with plastic wrap 
and microwave on low until the chocolate melts, about 2 minutes. 
Whisk to combine; let cool slightly. Spread the glaze over the 
peppermint topping, leaving some exposed. Refrigerate until set, 
20 minutes. Serve cold. 


_— CUPCAKES 


TRIPLE LEMON CUPCAKES 


ACTIVE: Thr 40 min | TOTAL: 2 hr 20 min | MAKES: 12 


FOR THE CUPCAKES 

1% cups all-purpose flour 

% cup sliced almonds 

3% teaspoon baking powder 

Y% teaspoon baking soda 

Y% teaspoon salt 

2 ~ large eggs 

1 cup sugar 

% cup buttermilk 

% cup vegetable oil 

1 tablespoon finely grated lemon zest 
2 tablespoons fresh lemon juice 


FOR THE FROSTING 
1% cups sugar 
3. large egg whites, at room temperature 
2 _ sticks unsalted butter, cut into pieces, 
at room temperature 
4 drops yellow food coloring (optional) 
tablespoon finely grated lemon zest 
Y% cup fresh lemon juice (from about 2 lemons) 
4 lemons 
%, cup sugar 


oy 


1. Make the cupcakes: Preheat the oven to 350”. Line a 12-cup 
muffin pan with paper or foil liners. Combine the flour and 
almonds in a food processor and pulse until the almonds are 
finely ground, about 1 minute. Add the baking powder, baking 
soda and salt and pulse to combine. 
2. Whisk the eggs, sugar, buttermilk, vegetable oil, and lemon 
zest and juice in a large bowl. Add the flour mixture and whisk 
y until just combined. Divide the batter among the muffin cups, 
f filling them three-quarters full. Bake until a toothpick inserted 
into the centers comes out clean, 16 to 18 minutes. Transfer 
to a rack and let cool 5 minutes in the pan, then remove the 
cupcakes to the rack to cool completely. 
ia 3. Make the frosting: Combine *4 cup sugar and % cup water 
in asmall saucepan; cook over medium-high heat until 
ila a candy thermometer registers 240°, about 12 minutes. Beat 
the egg whites in a large bowl with a mixer on medium speed 
until foamy; increase the speed to medium high and beat until 
soft peaks form, 2 minutes. Sprinkle in % cup sugar and beat 
until stiff peaks form, 3 minutes. With the mixer running, slowly 
pour in the sugar syrup and beat until cool, 8 to 10 minutes. 
4. Add the butter a little at a time, beating until incorporated. 
(The mixture may look curdled at first; continue beating.) Beat 
in the food coloring, then add the lemon zest and juice and 
beat until smooth, 2 minutes. 
5. Remove the lemon zest from the 4 lemons with a 
vegetable peeler; slice into thin strands. Place in a small 
saucepan, cover with water and bring to a simmer over 
high heat. Drain the zest and return it to the saucepan; cover 
with water and repeat 2 more times. Bring the remaining 
3 sugar and %4 cup water to a low simmer in a separate 
saucepan, stirring until the sugar dissolves. Add the 
lemon zest strands and cook over low heat, 20 minutes. 
Drain the zest and arrange in clusters on a parchment-lined 
baking sheet; let dry. 
6. Spread or pipe the frosting on the cupcakes. Top with the 
\ candied lemon zest. 
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MALTED MILK CHOCOLATE CUPCAKES ACTIVE: 50 min | TOTAL: 1 hr 15 min | MAKES: 12 


FOR THE CUPCAKES 1. Make the cupcakes: Preheat the oven to 350°. Line a 12-cup muffin pan with paper or 

1 cup all-purpose flour foil liners. Whisk the flour, malted milk powder and baking soda in a small bowl. Heat the 

Y cup malted milk powder milk in a small saucepan over medium heat until hot but not boiling. Pour over the cocoa 

¥ teaspoon baking soda powder in a large bowl and whisk until smooth. Let cool slightly. Whisk in the vegetable oil, 

% cup milk granulated sugar, egg and vanilla until smooth, then whisk in the dry ingredients until 

Y2 cup unsweetened cocoa powder just combined. 

%, cup vegetable oil 2. Divide the batter among the prepared muffin cups. Bake until the tops spring back when 

¥% cup granulated sugar pressed, 20 to 25 minutes. Transfer to a rack and let cool 5 minutes in the pan, then remove 

1 large egg the cupcakes to the rack to cool completely. 

1 teaspoon pure vanilla extract 3. Meanwhile, make the frosting: Pulse the butter, confectioners’ sugar, malted milk powder, 
chocolate, milk and vanilla in a food processor until smooth. Pipe or spread the frosting 

FOR THE FROSTING on the cupcakes. Top with chopped malt balls. 


1 stick unsalted butter, 

at room temperature 
1% cups confectioners’ sugar 
Y cup malted milk powder 
4 ounces milk chocolate, melted 
2 tablespoons milk 
1 teaspoon pure vanilla extract 
Chopped malt balls, for topping 


CRANBERRY CUPCAKES 


ACTIVE: Thr | TOTAL: 1 hr 25 min | MAKES: 12 


FOR THE CUPCAKES 

1% cups all-purpose flour 

¥% teaspoon baking powder 

¥ teaspoon salt 

Y% teaspoon baking soda 

Ys to V4 teaspoon freshly grated nutmeg 

6 tablespoons unsalted butter, at room temperature 
%, cup granulated sugar 

1 large egg, at room temperature 

1 teaspoon pure vanilla extract 

¥2 cup sour cream 

Y2 cup canned whole-berry cranberry sauce 


FOR THE FROSTING 

2 _ sticks unsalted butter, at room temperature 
3. cups confectioners’ sugar 

Y, cup canned whole-berry cranberry sauce 
¥ teaspoon pure vanilla extract 

Pinch of salt 

Dried cranberries, for topping 


1. Make the cupcakes: Preheat the oven to 350°. Line a 12-cup 
muffin pan with paper or foil liners. Whisk the flour, baking 
powder, salt, baking soda and nutmeg in a medium bowl. 

2. Beat the butter and granulated sugar in a large bowl with a mixer 
on medium speed until creamy, 2 minutes. Beat in the egg and 
vanilla until fluffy, 3 minutes. Reduce the speed to low; beat in 
the flour mixture, 1 minute. Beat in the sour cream, 2 minutes. 

3. Divide the batter among the muffin cups. Bake until a toothpick 
inserted into the centers comes out clean, about 22 minutes. 

Let sit until cooled slightly, then gently press the back of 

a small spoon into the center of each cupcake to make an 
indentation. Fill with a few teaspoons of cranberry sauce. 
Remove the cupcakes to a rack to cool completely. 

4. Meanwhile, make the frosting: Beat the butter and 1 cup 
confectioners’ sugar in a large bowl with a mixer on medium speed, 
2 minutes. Reduce the mixer speed to medium low; gradually 
add the remaining 2 cups confectioners’ sugar and beat until 
fluffy, 2 minutes. Increase the speed to medium high; beat in the 
cranberry sauce, vanilla and salt. Spread or pipe the frosting on 
the cupcakes. Top with dried cranberries. 


CUPCAKES 


CHIPOTLE-BACON CUPCAKES 


ACTIVE: Thr | TOTAL: 1 hr 25 min | MAKES: 12 


FOR THE CUPCAKES 

1 cup all-purpose flour 

¥% teaspoon baking soda 

¥% teaspoon salt 

% teaspoon chipotle chile powder 
%, cup milk 

% cup unsweetened cocoa powder 
1 cup granulated sugar 

34 cup vegetable oil 

1 large egg 

1 teaspoon pure vanilla extract 

6 bacon slices, cooked and chopped 


FOR THE FROSTING 

4 tablespoons unsalted butter, at room temperature 
6 ounces cream cheese, at room temperature 

1 teaspoon pure vanilla extract 

% teaspoon chipotle chile powder 

Pinch of salt 

2 cups confectioners’ sugar 


1. Make the cupcakes: Preheat the oven to 350°. Line a 12-cup 
muffin pan with paper or foil liners. Whisk the flour, baking soda, 
salt and chile powder in a small bowl. Heat the milk in a small 
saucepan over medium heat until hot but not boiling. Pour over 
the cocoa powder in a large bowl and whisk until smooth. Let 
cool slightly. Whisk in the granulated sugar, vegetable oil, egg 
and vanilla until smooth, then whisk in the dry ingredients until 
just combined. Stir in about two-thirds of the bacon. 

2. Divide the batter among the prepared muffin cups. Bake until 
the tops spring back when pressed, 20 to 25 minutes. Transfer 
to a rack and let cool 5 minutes in the pan, then remove the 
cupcakes to the rack to cool completely. 

3. Meanwhile, make the frosting: Beat the butter, cream cheese, 
vanilla, chile powder and salt in a medium bowl with a mixer until 
creamy, 1 to 2 minutes. Gradually beat in the confectioners’ sugar 
on medium-low speed until smooth, then beat on medium-high 
until thick and fluffy, 1 to 2 more minutes. Pipe or spread the 
frosting on the cupcakes. Top with the remaining bacon. 
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MINI MOCHA CUPCAKES 


ACTIVE: 50 min | TOTAL: 1hr | MAKES: 36 


FOR THE CUPCAKES 

1% cups all-purpose flour 

1 teaspoon baking powder 

Y% teaspoon salt 

1 stick unsalted butter, at room temperature 
1 cup granulated sugar 

2 large eggs 

2 teaspoons pure vanilla extract 

Y% cup milk 

Y4 cup brewed espresso, cooled 


FOR THE FROSTING 

1 stick unsalted butter, at room temperature 
2 cups confectioners’ sugar 

4 ounces semisweet chocolate, melted 

2 tablespoons milk 

1 tablespoon instant espresso powder 

1 teaspoon pure vanilla extract 
Chocolate-covered espresso beans, for topping 


1. Make the cupcakes: Preheat the oven to 350”. Line a mini- 
muffin pan or pans with 36 paper or foil liners. Whisk the flour, 
baking powder and salt in a small bowl. Beat the butter in a large 


bowl with a mixer on medium-high speed until smooth, 1 minute. 


Add the granulated sugar and beat until creamy, 4 minutes. 
Beat in the eggs, one at a time, then the vanilla. Beat in the 

dry ingredients in three batches on low speed, alternating with 
the milk mixed with the espresso. Beat on medium-high speed 
until just combined (the batter may look curdled). 

2. Divide the batter among the prepared muffin cups. Bake until 
the tops spring back when pressed, 15 minutes. Transfer to 

a rack and let cool 5 minutes in the pan, then remove the cupcakes 
to the rack to cool completely. 

3. Meanwhile, make the frosting: Pulse the butter, confectioners’ 
sugar, chocolate, milk, espresso powder and vanilla in a food 
processor until smooth. Pipe or spread the frosting on the 
cupcakes. Top with chocolate-covered espresso beans. 
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PEANUT CUPCAKES WITH 
NOUGAT-CHOCOLATE FROSTING 


ACTIVE: Thr | TOTAL: 1 hr 25 min | MAKES: 24 


FOR THE CUPCAKES 

2% cups all-purpose flour 

2% teaspoons baking powder 

% teaspoon salt 

3 large eggs, at room temperature 

3%, cup granulated sugar 

% cup packed light brown sugar 

1 stick plus 2 tablespoons unsalted butter, melted 

1 tablespoon pure vanilla extract 

%, ~~ cup milk 

2 cups chopped salted roasted peanuts, 
plus more for topping 


FOR THE FROSTING 

2. 7-ounce jars marshmallow cream (about 4 cups) 
% cup creamy peanut butter 

% teaspoon plus a pinch of salt 

6 ounces milk chocolate, chopped 

4 ounces semisweet chocolate, chopped 

2% cups confectioners’ sugar 

Y% cup milk 

1 stick unsalted butter, at room temperature 

1 tablespoon pure vanilla extract 


1. Make the cupcakes: Position a rack in the middle of the oven 
and preheat to 350°. Line two 12-cup muffin pans with paper or 
foil liners. Whisk the flour, baking powder and salt in a bowl. 

2. In another bowl, beat the eggs and both sugars with a mixer 
until fluffy, 2 minutes. Gradually beat in the butter and vanilla. 
Beat in half of the flour mixture, the milk and then the remaining 
flour on low speed. Fold in the peanuts (don’t overmix). 

3. Divide the batter evenly among the prepared cups, filling each 
about halfway. Bake until a toothpick inserted into a cupcake 
comes out clean, 20 to 22 minutes. Transfer to a rack and 

let cool 5 minutes in the pan, then remove the cupcakes to the 
rack to cool completely. 

4. Meanwhile, make the frosting: Beat the marshmallow cream, 
peanut butter and pinch of salt with a mixer until smooth; 

set the nougat frosting aside. Put both chocolates in a large 
microwave-safe bowl and microwave until soft, 1 minute. Stir, 
then microwave until melted, 1 minute. Beat in the confectioners’ 
sugar, milk, butter, vanilla and remaining %2 teaspoon salt until 
smooth. Spread each cupcake with nougat frosting, then chocolate 
frosting, leaving some nougat exposed. Top with peanuts. 


ORANGE CREAM CUPCAKES 


ACTIVE: Thr | TOTAL: 1 hr 40 min | MAKES: 12 


FOR THE CUPCAKES 

1% cups all-purpose flour 

1% teaspoons baking powder 

Y% teaspoon salt 

2 large eggs, at room temperature 

7% cup granulated sugar 

1% _ sticks (12 tablespoons) unsalted butter, 
melted 

2 teaspoons finely grated orange zest 

1 teaspoon pure vanilla extract 

Y% cup milk 


FOR THE FROSTING 
%, cup fresh orange juice (2 oranges) 
1 8-ounce package cream cheese, 
at room temperature 
1 stick (8 tablespoons) plus 
2 tablespoons unsalted butter, cut into 
pieces, at room temperature 
1 cup confectioners’ sugar 
Y teaspoon pure vanilla extract 
2 teaspoons finely grated orange zest 
3. drops yellow food coloring (optional) 
1 drop red food coloring (optional) 
Store-bought candied orange zest, for topping 


1. Make the cupcakes: Preheat the oven to 
350°. Line a 12-cup muffin pan with paper 
or foil liners. Whisk the flour, baking powder 
and salt in a medium bowl. 

2. Beat the eggs and granulated sugar in a 
large bowl with a mixer on medium-high 
speed until pale and fluffy, about 2 minutes. 
Reduce the speed to medium low; slowly 
beat in the melted butter, then add the 
orange zest and vanilla. 

3. Beat in the flour mixture in 2 additions, 
alternating with the milk, beginning and 
ending with the flour (do not overmix). 

4. Divide the batter evenly among the muffin 
cups, filling each about two-thirds full. Bake 
until a toothpick inserted into the centers 
comes out clean, about 18 minutes. Transfer 
to a rack and let cool 5 minutes in the pan, 
then remove the cupcakes to the rack to 
cool completely. 

5. Meanwhile, make the frosting: Bring the 
orange juice to a boil in a saucepan; lower the 
heat to medium and simmer until reduced to 
1% tablespoons, 8 minutes. Let cool. 

6. Beat the cream cheese in a large bowl 
with a mixer on medium-high speed until 
fluffy. Beat in the butter, a little at a time, 
until smooth. Reduce the mixer speed to 
low; sift the confectioners’ sugar into the 
bowl and beat until smooth. Beat in the 
vanilla, the cooled orange syrup, orange 
zest and food coloring on medium speed. 
Refrigerate until spreadable, 15 minutes. 
Spread or pipe the frosting on the cupcakes. 
Top with candied orange zest. 


CUPCAKES 
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BOURBON PRALINE CAKE 


ACTIVE: Thr | TOTAL: 2% hr | SERVES: 8 


FOR THE PRALINE LAYER 

4 tablespoons unsalted butter, 
plus more for the pan 

Ys cup packed light brown sugar 

¥s cup light corn syrup 

1% teaspoons pure vanilla extract 

Y teaspoon salt 

2% cups pecans, toasted 


FOR THE CAKE 

1% cups cake flour 

1 teaspoon baking soda 

Y% teaspoon freshly grated nutmeg 

Y teaspoon salt 

¥s cup buttermilk, at room temperature 

2 tablespoons bourbon 

1% sticks (12 tablespoons) unsalted 
butter, at room temperature 

1% cups granulated sugar 

3 large eggs, at room temperature 

Y2 cup pecans, toasted and chopped 

Vanilla ice cream, for serving 


1. Preheat the oven to 350°. Butter a 9-inch 
springform pan, then line the bottom and 
side with parchment paper and butter the 
paper. Wrap the outside of the pan with foil. 
2. Make the praline layer: Melt the butter 

in a saucepan over medium heat. Whisk in 
the brown sugar, corn syrup, vanilla and salt. 
Spread in the prepared pan and scatter the 
pecans on top; set aside. 

3. Make the cake: Whisk the flour, baking 
soda, nutmeg and salt in a large bowl. Whisk 
the buttermilk and bourbon in another bowl. 
4. Beat the butter and granulated sugar 
with a mixer on medium-high speed until 
fluffy, 10 minutes. With the mixer on low, 
beat in the eggs, one at a time. Add the 
flour mixture in three parts, alternating with 
the buttermilk mixture, starting and ending 
with flour. Fold in the pecans. 

5. Pour the batter into the pan and bake 
until a toothpick inserted into the center 
comes out clean, about 1 hour. Let cool on 

a rack, 30 minutes. Remove the springform 
ring, invert the cake onto a plate and discard 
the paper. Serve with ice cream. 
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PUMPKIN CHEESECAKE 


ACTIVE: 30 min | TOTAL: 3% hr (plus overnight chilling) | SERVES: 12 


1% _ sticks (12 tablespoons) unsalted 6 large eggs, lightly beaten 
butter, melted 1 tablespoon pure vanilla extract 
2% cups graham cracker crumbs 2% teaspoons ground cinnamon 
2% cups sugar 1 teaspoon ground ginger 
1 teaspoon plus a pinch of salt Y, teaspoon ground cloves 
2 pounds cream cheese, 2 cups sweetened whipped cream 
at room temperature Ys cup pecans, toasted and roughly 


Y4 cup sour cream chopped 


1 15-ounce can pure pumpkin puree 


1. Position a rack in the center of the oven and preheat to 325°. Brush a 10-inch springform 
pan with some of the butter. Stir the remaining butter with the graham cracker crumbs, 

Ys cup sugar and a pinch of salt in a bowl. Press the crumb mixture into the bottom and up 
the side of the pan, packing it tightly and evenly. Bake until golden brown, 15 to 20 minutes. 
Let cool on a rack, then wrap the outside of the springform pan with foil and place 

in a roasting pan. 

2. Bring a medium pot of water to a boil. Meanwhile, beat the cream cheese with a mixer 
until smooth. Add the remaining 272 cups sugar and beat until fluffy, scraping down 
the sides of the bowl and beaters as needed. Beat in the sour cream, then beat in the 
pumpkin, eggs, vanilla, 1 teaspoon salt, the cinnamon, ginger and cloves until just 
combined. Pour into the cooled crust. 

3. Gently place the roasting pan in the oven (don’t pull the rack out) and pour in the 
boiling water until it comes about halfway up the side of the springform pan. Bake until 
the outside of the cheesecake sets but the center still jiggles, about 1 hour 45 minutes. 
Turn off the oven and open the door briefly to let out some heat. Leave the cheesecake 
in the oven for 1 more hour, then carefully remove from the roasting pan and let cool on 
a rack. Run a knife around the edge, cover and refrigerate at least 8 hours or overnight. 
4. Bring the cheesecake to room temperature 30 minutes before serving. Remove the 
springform ring. Dollop each slice with the whipped cream; sprinkle with the pecans. 


CAKES 


ACTIVE: 45 min | TOTAL: 4 hr | SERVES: 4 


7 tablespoons unsalted butter 
(3 tablespoons cut into small 
pieces, 4 tablespoons softened), 
plus more for brushing 

Y% cup firmly packed light brown 
sugar 

3 Bosc pears, peeled, halved 
lengthwise and cored 

¥%, cup all-purpose flour 

Ys cup pecans, toasted and 
finely chopped 

Y4 cup cornmeal 

¥%, teaspoon baking powder 

¥Y teaspoon ground cinnamon 

Y, teaspoon freshly grated nutmeg 

Y% teaspoon salt 

7% cup granulated sugar 

2 large eggs, at room temperature 

2 tablespoons whole milk, 
at room temperature 

Whipped cream, for serving 
(optional) 


Brush the inside of a 5-quart round 
slow cooker with butter, then line it 
completely with a large sheet of foil 
and butter the foil. Turn the cooker 
on low. Sprinkle the cut-up butter and 
the brown sugar over the foil in the 
cooker. Add the pears, arranging 
them ina circle cut-side down. 

Mix the flour, pecans, cornmeal, 
baking powder, cinnamon, nutmeg 
and salt in a large bowl. In the large 
bowl of a mixer, beat the softened 
butter and granulated sugar on low 
speed until just blended. Increase 
the speed to high and beat until light 
and fluffy, scraping the sides of the 
bowl as needed, about 5 minutes. 
Beat in the eggs, one at a time. 

With the mixer on low speed, beat 
the dry ingredients into the butter 
mixture in two batches, alternating with 
the milk, beginning and ending with the 
dry ingredients. Mix on medium speed 
just until the batter is smooth. Spread 
over the pears in the slow cooker. 
Drape paper towels over the top of the 
slow cooker (not touching the cake) 
to prevent condensation from dripping 
onto the cake. Cover and cook on low 
until the cake sets and the sides brown, 
about 3 hours. Turn off the cooker and 
let the cake rest about 20 minutes. 

Lift the cake by the foil and place 
ona rack to cool. Carefully invert 
onto a platter and discard the foil. 
Serve with whipped cream. 


WHITE CHOCOLATE-CRANBERRY ‘CHEESECAKE 


ACTIVE: Thr | TOTAL: 2 hr 40 min (plus overnight chilling) | SERVES: 8 to 10 


FOR THE CRUST 

18 whole graham crackers, finely 
crushed (about 2 cups crumbs) 

2 tablespoons sugar 

Pinch of freshly grated nutmeg 

Pinch of salt 

5 tablespoons unsalted butter, 
melted and slightly cooled 


FOR THE FILLING 

4 ounces white chocolate, chopped, 
plus shaved chocolate for topping 

4 8-ounce packages cream cheese, 
at room temperature 

1 cup sour cream 

1 cup plus 2 tablespoons sugar 

4 large eggs 

2 tablespoons cornstarch 

1 teaspoon pure vanilla extract 

Pinch of salt 


FOR THE COMPOTE 

1 _1-pound bag cranberries 
(thawed and drained if frozen) 

fl cup sugar 

teaspoon grated orange zest 

2 tablespoons fresh orange juice 


— 
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1. Make the crust: Set racks in the lower third and middle of the oven; preheat to 350°. 
Mix the graham cracker crumbs, sugar, nutmeg and salt in a bowl. Add the melted butter 
and mix with your hands until combined. Press into the bottom and 1 inch up the side 

of a 9-inch springform pan. Freeze until ready to fill. 

2. Make the filling: Bring 1 inch of water to a boil in a small pot; remove from the heat. 

Put the white chocolate in a medium heatproof bowl and set over the pot (do not let the 
bowl touch the water); stir until melted, about 4 minutes. Remove the bowl from the pot 
and set aside. 

3. Beat the cream cheese, sour cream and sugar in a large bowl with a mixer on 
medium-high speed until light and fluffy, about 7 minutes. Beat in the eggs, one at 

a time, then add the cornstarch and beat 2 minutes. Beat in the melted white chocolate, 
vanilla and salt until combined. 

4. Fill a roasting pan halfway with water and set on the lower oven rack. Pour the filling 
into the prepared crust and set on the middle oven rack. Bake until the edge is set but the 
center still jiggles slightly, ] hour 10 minutes. Turn off the oven and let the cheesecake sit 
in the oven 30 minutes. Transfer to a rack to cool completely. Cover and refrigerate 

8 hours or overnight. 

5. Meanwhile, make the compote: Spread the cranberries on a rimmed baking sheet, 
sprinkle with % cup sugar and set aside until they release some of their juices, about 1 hour. 
Meanwhile, combine the remaining 74 cup sugar, the orange zest and juice and 3% cup 
water in a medium saucepan. Bring to a boil, stirring, then reduce the heat to medium low 
and simmer until thick enough to coat the back of a spoon, about 10 minutes. 

6. Drain the cranberries and add them to the saucepan. Cook, stirring, until they begin to 
burst, about 7 minutes. Transfer the compote to a bowl and refrigerate until completely cool. 
7. Before serving, run a hot knife around the edge of the cheesecake, then remove the 
springform ring. Top with the cranberry compote and shaved white chocolate. 


HUMMINGBIRD CAKE ACTIVE: 50 min | TOTAL: 2 hr 5 min | SERVES: 10 to 12 


FOR THE CAKE 
Unsalted butter, for the pans 
2% cups all-purpose flour, 
plus more for the pans 
1 cup pecan pieces 
3. ripe bananas, chopped 
¥% cup finely chopped fresh pineapple 
1 teaspoon ground cinnamon 
¥% teaspoon freshly grated nutmeg 


3 large eggs, at room temperature 
1% cups granulated sugar 
1 cup vegetable oil 


FOR THE FROSTING 

2 packages cream cheese (8 ounces 
each), at room temperature 

1% _ sticks (12 tablespoons) unsalted 
butter, cubed, at room temperature 


¥ teaspoon ground ginger 2 cups confectioners’ sugar 
1% teaspoons baking soda 1 tablespoon finely grated lemon zest 
¥ teaspoon salt 1 teaspoon pure vanilla extract 


1. Make the cake: Preheat the oven to 350°. Butter two 8-inch round cake pans and line 
with parchment paper. Butter the parchment and dust with flour. Spread the pecans 

on a baking sheet and bake until fragrant and toasted, about 8 minutes. Let cool slightly, 
then roughly chop. Toss with the bananas, pineapple and % cup flour in a small bowl. 
2. Whisk the remaining 2% cups flour, the cinnamon, nutmeg, ginger, baking soda 

and salt in a bowl. Beat the eggs and granulated sugar in a separate bowl with a mixer 
on high speed until thick and light, 5 minutes. Gradually beat in the vegetable oil. 

3. Sprinkle the flour mixture over the egg mixture, then gently fold to make a thick 
batter. Fold in the pecan-fruit mixture, then transfer the batter to the prepared pans. 
Bake until the cakes are firm and a toothpick inserted into the centers comes out clean, 
50 to 55 minutes. Let cool in the pans ona rack, 25 minutes, then invert the cakes 
onto the rack to cool completely. 

4. Make the frosting: Beat the cream cheese in a large bowl with a mixer until fluffy, 
then gradually beat in the butter until combined. Sift the confectioners’ sugar over 

the cream cheese mixture and beat until smooth. Add the lemon zest and vanilla and 
beat until light and fluffy. 

5. Place one cake layer on a serving plate. Spread about 1 cup of the frosting on top, 
then cover with the other cake layer. Spread the remaining frosting over the top and 
side of the cake. 


CAKES 


TOASTED 
MARSHMALLOW 
ICE CREAM CAKE 


ACTIVE: 20 min | TOTAL: 2 hr 50 min 
SERVES: 8 


3% cup graham cracker crumbs 
(from about 6 crackers) 

3% cup pecans, finely ground 

2 tablespoons sugar 

3 tablespoons unsalted butter, 
melted 

Y% cup store-bought chocolate syrup 

2 quarts vanilla ice cream, 
slightly softened 

2 cups mini marshmallows 


1. Stir the graham cracker crumbs, pecans, 
sugar and butter in a bowl until combined. 
Press the crumb mixture into the bottom 
of a 9-inch springform pan. Drizzle with 
the chocolate syrup and freeze until firm, 
about 15 minutes. 

2. Spread the vanilla ice cream over the 
chocolate-drizzled crust in a smooth, 
even layer, packing the ice cream into 
the pan. Freeze until firm, about 2 hours. 
3. Remove the cake from the freezer 

and top with the marshmallows. Toast 
the topping with a kitchen torch or broil 
about 4 inches away from the heat until 
the marshmallows are puffed and evenly 
browned, rotating the pan as needed. 
Return the cake to the freezer for 

15 minutes. Run a knife around the 

edge of the cake, then remove the 
springform ring. Serve immediately or 
freeze up to 2 days. 
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ACTIVE: 40 min | TOTAL: 40 min 
(plus overnight chilling) | SERVES: 8 to 10 


13% cups cold heavy cream 

1% cups mascarpone cheese 

Ys cup confectioners’ sugar 

1 teaspoon pure vanilla extract 

%, cup chocolate-hazelnut spread 
20. whole chocolate graham crackers 


Beat 1 cup heavy cream, %4 cup 
mascarpone, the confectioners’ sugar 
and vanilla in a bowl with a mixer on 
low speed until combined. Increase the 
speed to medium and beat until stiff 
peaks form, 1 to 2 minutes. 

Combine the remaining 34 cup each 
heavy cream and mascarpone with 
the chocolate-hazelnut spread in 
a separate bowl. Beat with the mixer 
on low speed until combined, then 
increase the speed to medium and beat 
until stiff peaks form, 1 to 2 minutes. 

Line the bottom of an 8-inch springform 
pan with 4 graham crackers in a single 
layer, breaking them into pieces to fit and 
fill any big gaps. Spread half of the vanilla 
whipped cream over the graham crackers, 
then top with another layer of graham 
crackers. Spread half of the chocolate- 
hazelnut whipped cream on top. Repeat 
with another layer of graham crackers, the 
remaining vanilla whipped cream, then 
more graham crackers and the remaining 
chocolate-hazelnut whipped cream. Cover 
the pan with plastic wrap and refrigerate 
at least 6 hours or overnight. 

Uncover the cake and run a thin knife 
around the edge to loosen. Remove the 
springform ring; smooth the side of 
the cake using an offset spatula. Put the 
remaining 4 graham crackers in a large 
resealable bag; crush into fine crumbs 
using the bottom of a skillet. Press the 
crumbs around the side of the cake. 
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ACTIVE: Thr 15 min | TOTAL: 2 hr | SERVES: 8 to 10 


FOR THE CARAMEL 

7, cup sugar 

Y teaspoon salt 

1 tablespoon salted butter 
4 to 5 oranges 


FOR THE CAKE 
¥2 cup sliced almonds 
1% cups all-purpose flour 


34 teaspoon baking soda 
Y, teaspoon salt 
1 stick salted butter, 
at room temperature 
75 cup sugar 
2 ~~ large eggs 
1 teaspoon grated orange zest 
¥2 cup sour cream 
Sea salt, for sprinkling 


%, teaspoon baking powder 


Make the caramel: Combine the sugar, % cup water and the salt in a medium saucepan 
over medium heat, stirring just until the sugar dissolves. Cook, gently swirling the pan 
occasionally but not stirring, until amber, 8 to 10 minutes. Brush any sugar crystals off 
the side of the pan with a wet pastry brush. Remove from the heat and carefully whisk 
in the butter (the mixture will bubble). Pour into a 9-inch round cake pan, tilting the pan 
to coat the bottom; set aside. 

Slice off the top and bottom of the oranges. Place the oranges cut-side down and 
cut off the peel and white pith with a knife, following the curve of the fruit. Cut along 
both sides of each membrane to remove the segments. Set aside. 

Make the cake: Preheat the oven to 350°. Spread the almonds on a baking sheet and 
bake until golden brown, 8 to 10 minutes. Let cool, then transfer to a food processor 
and pulse until finely ground. Transfer to a medium bowl; add the flour, baking powder, 
baking soda and salt and whisk to combine. 

Beat the butter and sugar in a large bowl with a mixer on medium-high speed 
until fluffy, about 5 minutes. Beat in the eggs, one at a time, scraping down the bowl 
as needed. Beat in the orange zest. Reduce the mixer speed to low, then beat in the 
flour mixture, alternating with the sour cream in three batches, beginning and ending 
with flour, until just smooth. 

Arrange the orange segments in the cake pan in concentric circles. Add the batter 
and smooth the top. Bake until golden brown and a toothpick inserted into the center 
comes out clean, 40 to 45 minutes (tent with foil if the top gets too dark). Transfer 
to a rack and let cool slightly, then run a knife around the edge of the cake and invert 
onto a platter. Let cool completely. Sprinkle with sea salt. 


FOR THE CAKE 


stick unsalted butter, 

at room temperature, 

plus more for the pans 

cups all-purpose flour, 

plus more for the pans 

ounces semisweet chocolate, 
chopped 

cups whole milk 

cup unsweetened cocoa powder 
(not Dutch-process) 
teaspoons baking powder 
teaspoon baking soda 
teaspoon salt 

cup vegetable oil 

cups packed dark brown sugar 
cup granulated sugar 
tablespoon pure vanilla extract 


large eggs 


FOR THE FROSTING 


24 


ounces semisweet chocolate, 
roughly chopped 

cup light corn syrup 
tablespoon pure vanilla extract 
sticks unsalted butter, cut into 
pieces, at room temperature 
cups confectioners’ sugar 


ACTIVE: Thr 20 min | TOTAL: 3 hr | SERVES: 8 to 10 


Make the cake: Preheat the oven to 350°. Butter two 8-by-2-inch round cake pans 
and dust with flour, tapping out the excess. Combine the chocolate, milk and ¥% cup water 
in a microwave-safe bowl. Microwave in 30-second intervals, stirring, until the chocolate 
is melted; whisk until smooth, then let cool. Meanwhile, sift the flour, cocoa powder, 
baking powder, baking soda and salt into a large bowl; set aside. 

Beat the butter in a large bowl with a mixer on medium speed until creamy, about 
4 minutes. Add the oil, brown sugar, granulated sugar and vanilla; beat until fluffy, 
about 4 more minutes. Add the eggs, one at a time, beating until incorporated. 

Reduce the mixer speed to low and beat in the flour mixture, alternating with the 
melted chocolate mixture in three batches. 

Divide the batter between the prepared pans and smooth the tops. Bake until a toothpick 
inserted into the centers comes out clean, 45 to 50 minutes. Let cool 20 minutes in the 
pans, then run a knife around the edges and invert onto a rack to cool completely. 

Reheat the oven temperature to 350”. Line a rimmed baking sheet with foil. Using 
a long serrated knife, cut each cake in half to make 4 layers. Crumble one of the layers 
into small pieces on the prepared baking sheet. Bake until dry, about 20 minutes; 
let cool completely. Cover with parchment paper and crush with the bottom of 
a saucepan to make coarse crumbs; set aside. 

Make the frosting: Combine the chocolate, corn syrup and % cup hot water in a large 
heatproof bowl set over a pot of simmering water; stir until melted, about 5 minutes. 
Remove the bowl and let cool 10 minutes. Transfer the mixture to a stand mixer fitted with 
the whisk attachment and start beating on high speed; beat in the vanilla, then the butter, 

1 tablespoon at a time, until fluffy. Gradually add the confectioners’ sugar and beat until 
creamy. Refrigerate, stirring occasionally, until thick enough to spread, about 10 minutes. 
(If the frosting is too thick, microwave in 10-second intervals for up to 30 seconds to soften.) 

Put one cake layer on a platter; spread 1 heaping cup frosting on top. Add another cake 
layer, more frosting and the last cake layer. Cover the top and side with the remaining 
frosting. Press the reserved cake crumbs all over the cake. 
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COCONUT ROULADE WITH RUM BUTTERCREAM active-t¥hr 1 torat:thrsomin 1 SERVES: 10 


FOR THE CAKE 
Unsalted butter, for the pan 


i 


Te 


Te 


cup all-purpose flour, 

plus more for the pan 

cups granulated sugar 
teaspoon baking powder 
teaspoon baking soda 
teaspoon salt 

large eggs, separated, plus 2 egg 
whites, at room temperature 
cup vegetable oil 

cup coconut milk, 

at room temperature 
teaspoons coconut extract 


Pinch of cream of tartar 
Confectioners’ sugar, for dusting 


1 


tablespoon white rum 


FOR THE FROSTING 


6 


large egg whites, 

at room temperature 

cup plus 2 tablespoons 
granulated sugar 

sticks unsalted butter, at room 
temperature, cut into pieces 
tablespoons white rum 


cups sweetened shredded coconut 


1. Make the cake: Preheat the oven to 350°. Butter an 11-by-17-inch rimmed baking sheet 
and line the bottom with parchment paper. Lightly butter the parchment and dust with flour, 
tapping out the excess. Whisk the flour and 1 cup granulated sugar, the baking powder, 
baking soda and salt in a medium bowl. In a large bowl, whisk the 4 egg yolks, the vegetable oil, 
coconut milk and coconut extract. Whisk in the flour mixture in 2 batches. 

2. Beat the 6 egg whites and cream of tartar in a large bowl with a mixer on medium speed 
until foamy. Increase the speed to medium high; gradually add the remaining ¥% cup 
granulated sugar and beat until stiff shiny peaks form. Fold one-third of the beaten 

egg whites into the batter with a rubber spatula, then gently fold in the rest. 

3. Spread the batter on the prepared baking sheet and bake until the cake is golden 

and springs back when pressed, 15 to 20 minutes. Loosen the edge of the cake with a knife; 
transfer the baking sheet to a rack and let the cake cool slightly. Dust a large piece 

of parchment paper with confectioners’ sugar. Invert the cake onto the new parchment, 
then peel off and discard the old parchment. Brush the top of the cake with the rum. 

4. Make the frosting: Whisk the egg whites and granulated sugar in a heatproof bowl set 
over a saucepan of simmering water (do not let the bowl touch the water) until the mixture 
is warm and the sugar dissolves. Remove the bowl and let cool slightly. 

5. Beat the egg white mixture with a mixer on medium-high speed until stiff peaks form, 

12 to 15 minutes. Beat in the butter a few pieces at a time, then continue beating until glossy 
and smooth, 5 to 7 minutes. (Don't worry if it looks curdled; keep beating.) Beat in the rum. 
6. Spread about 2 cups of the frosting on the cake, then sprinkle with 2 cups coconut. 
Starting at a short end, roll up the cake, using the parchment to help you. Transfer to 

a platter, seam-side down. Cover the cake roll with the remaining frosting and sprinkle 

with the remaining 2 cups coconut. 


CAKES 


FLOURLESS CARROT 
BUNDT CAKE 


ACTIVE: 40 min 
TOTAL: 1 hr 10 min (plus cooling) 
SERVES: 8 to 10 


Cooking spray 

2 cups almond flour 

¥% cup kosher potato starch 

1 teaspoon finely grated orange zest 

% teaspoon ground cinnamon 

% teaspoon ground ginger 

% teaspoon plus a pinch of salt 

2 cups shredded carrots 
(3 to 4 large carrots) 

2 large eggs plus 3 egg whites 

1% cups granulated sugar 

1 cup confectioners’ sugar 

1 tablespoon plus 2 teaspoons fresh 
orange juice 


PEPPERMINT LAYER CAKE 
WITH CANDY CANE FROSTING 


ACTIVE: 1 hr 15 min | TOTAL: 1hr 35 min | SERVES: 8 to 10 


FOR THE CAKE FOR THE FROSTING 1 vanilla bean, split lengthwise and 
1% _ sticks (12 tablespoons) unsalted 1% cups sugar seeds scraped (optional) 
butter, at room temperature, plus % cup light corn syrup 
more for the pans 6 large egg whites 1. Preheat the oven to 375°. Coat a 
2 cups sifted cake flour (sift first, then Pinch of salt 10-inch Bundt pan with cooking spray. 
measure), plus more for the pans ¥% teaspoon pure vanilla extract Whisk the almond flour, potato starch, 
1% _ teaspoons baking powder ¥ teaspoon peppermint extract orange zest, cinnamon, ginger and 
34 teaspoon salt Y cup crushed candy canes, ¥ teaspoon salt in a large bowl. Stir in 
% cup whole milk, at room temperature plus more for topping the carrots. 


2. Combine the whole eggs and 1 cup 
granulated sugar in a large bowl. Beat 
with a mixer on medium-high speed 
until pale and thick, about 3 minutes. 
Gently fold in the carrot mixture. 

3. Beat the egg whites in a large bowl 
with a mixer on medium-high speed 
until just foamy. Gradually beat in the 
remaining % cup granulated sugar until 
stiff glossy peaks form, 6 to 8 minutes. 
Gently fold into the carrot mixture in 
three additions until just combined. 

4. Scrape the batter into the prepared pan. 
Bake until a toothpick inserted into the 
center comes out clean, 25 to 30 minutes. 
Let cool completely in the pan on a rack, 
then invert onto a platter. 

5. Whisk the confectioners’ sugar, 
orange juice, vanilla seeds and pinch 

of salt in a bowl. Drizzle over the cake 
and let set slightly before serving. 


1 teaspoon pure vanilla extract 

¥2 teaspoon peppermint extract 

1% cups sugar 

3 large egg whites, at room temperature 


1. Make the cake: Position racks in the middle and lower thirds of the oven and 

preheat to 350°. Lightly butter three 8-inch round cake pans and line the bottoms 

with parchment paper; butter the parchment and dust with flour, tapping out the excess. 
Sift the flour, baking powder and salt into a medium bowl. Combine the milk and the 
vanilla and peppermint extracts in a small bowl; set aside. 

2. Beat the butter in a large bowl with a mixer on medium speed until smooth, about 

1 minute. Gradually beat in 1 cup sugar, then increase the mixer speed to high and continue 
beating until light and fluffy, about 5 minutes. 

3. Reduce the mixer speed to low and beat in the flour mixture, alternating with the milk 
mixture in three additions, beginning and ending with the flour. Scrape down the sides of the 
bowl, then increase the mixer speed to medium and beat until smooth, about 5 minutes. 
4. In a separate large bowl, beat the egg whites with a mixer on high speed until foamy. 
Gradually add the remaining % cup sugar and beat until stiff shiny peaks form, about 

6 minutes. Using a rubber spatula, gently fold the whites into the batter in three additions. 
5. Divide the batter evenly among the prepared pans. Bake, switching the position of the 
pans about halfway through, until a toothpick inserted into the centers comes out clean, 
about 20 minutes. Let the cakes cool 10 minutes in the pans, then run a knife around the 
edges and invert onto racks to cool completely. Peel off and discard the parchment. 

6. Make the frosting: Fill a saucepan with 1 to 2 inches of water and bring to a simmer 
over medium-high heat. Combine the sugar, corn syrup, egg whites, 2 tablespoons water 
and the salt in a heatproof bowl and set over the saucepan (do not let the bowl touch 

the water). Whisk until the sugar mixture registers 165° on a candy thermometer, about 

8 minutes. Remove the bow! from the pan and beat with a mixer on medium speed 

until soft peaks form, about 5 minutes. Increase the speed to high and beat until fluffy 
and cool, about 4 minutes. Beat in the vanilla and peppermint extracts. 

7. Assemble the cake: Place 1 cake layer on a platter and spread 1 cup frosting on top; 
sprinkle with about 2 tablespoons crushed candy canes. Top with another cake layer, 
spread with 1 cup frosting and sprinkle with another 2 tablespoons crushed candy canes. 
Top with the final cake layer, then frost the top and side of the cake with the remaining 
frosting. Sprinkle more crushed candy canes on top. 
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LEMON MERINGUE BAKED ALASKA 


ACTIVE: Thr | TOTAL: 5% hr | SERVES: 8 to 12 


FOR THE ICE CREAM CAKE 

Vegetable oil, for the pan 

¥ cup fresh lemon juice (about 4 lemons) 
¥Y2 cup sugar 

1% quarts lemon sherbet, softened 

1% pints vanilla ice cream, softened 

8 to 12 soft ladyfingers 


FOR THE MERINGUE 

6 large egg whites, at room temperature 
Pinch of cream of tartar 

1 cup sugar 


1. Make the ice cream cake: Brush a 9-by-5-inch loaf pan with 
vegetable oil and line with plastic wrap. Combine the lemon juice 
and sugar in a small saucepan with % cup water. Bring to a boil, then 
reduce the heat to medium and simmer until the mixture is syrupy, 
10 to 15 minutes. Transfer to a small bowl and set aside to cool. 

2. Scoop the lemon sherbet into the prepared pan and spread 
into an even layer. Top with the vanilla ice cream in an even layer. 
Place a piece of plastic wrap directly on the ice cream and 

press with your hands to smooth the surface and firmly pack 

the ice cream. Freeze 30 minutes. 

3. Uncover the ice cream and arrange the ladyfingers in a single 
layer on top, trimming them as needed to fit. Brush the ladyfingers 
with half of the prepared lemon syrup. Cover with plastic wrap and 
freeze until firm, at least 2 hours or overnight. 

4. Make the meringue: Beat the egg whites and cream of tartar 
in a large bowl with a mixer on medium-high speed until foamy, 
about 2 minutes. Gradually beat in the sugar, then increase the 
mixer speed to high and beat until stiff shiny peaks form, about 
4 more minutes. 

5. Uncover the cake and invert onto a parchment-lined baking 
sheet; let the pan sit overturned until the cake slips out. Remove 
the plastic wrap and cover the cake completely with the meringue, 
using the back of a spoon to make swirly peaks. Freeze until firm, 
at least 2 more hours. 

6. Preheat the oven to 500°. Bake the cake until the meringue 
peaks are golden, 3 to 5 minutes, or brown the meringue 

with a kitchen torch. Let the cake soften 10 minutes at room 
temperature before slicing. Serve with the remaining lemon syrup 
for drizzling. 
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TRES LECHES CAKE WITH MANGO 


ACTIVE: 45 min | TOTAL: 1 hr (plus chilling) | SERVES: 8 to 10 


FOR THE CAKE 

Vegetable oil, for the pan 

4 large eggs 

1 cup sugar 

1 stick plus 3 tablespoons unsalted butter, melted 
1 teaspoon pure vanilla extract 

2% cups whole milk 

1% cups cake flour 

1 teaspoon baking powder 

Y, teaspoon salt 

1 12-ounce can evaporated milk 

1 14-ounce can sweetened condensed milk 
1 tablespoon dark rum 


FOR THE TOPPING 

2 large ripe mangoes 

3. tablespoons sugar 

1 cup heavy cream 

Ground cinnamon, for sprinkling 


1. Make the cake: Preheat the oven to 350°. Brush an 8-inch 
square baking pan with vegetable oil and line the bottom with 
parchment paper. Beat the eggs and sugar in a large bowl 

with a mixer until pale and slightly thick, about 6 minutes. Slowly 
beat in the melted butter, then the vanilla and % cup whole milk. 
2. Whisk the flour, baking powder and salt in a bowl. Sift the 
flour mixture over the egg mixture, then gently fold together 
with a rubber spatula to make a thick batter. Transfer the batter 
to the prepared pan and bake until a toothpick inserted into 

the center of the cake comes out clean, about 30 minutes. 

Run a knife along the edges to release the cake from the pan. 

3. Meanwhile, whisk the remaining 2 cups whole milk, the 
evaporated milk, condensed milk and rum in a bowl. Pierce the 
warm cake all over with a fork, then pour the milk mixture evenly 
on top. Cover and refrigerate at least 1 hour or overnight. 

4. Before serving, make the topping: Peel, pit and dice the mangoes. 
Puree half the mangoes in a blender with 2 tablespoons sugar. 
Transfer to a bowl and fold in the remaining diced mango. 

In a separate bowl, beat the heavy cream and the remaining 

1 tablespoon sugar with a mixer until soft peaks form. Slice 

the cake; top each piece with the whipped cream and sprinkle 
with cinnamon. Serve with the mango topping. 


CARROT CAKE WITH GINGER CREAM 


ACTIVE: Thr | TOTAL: 2 hr 35 min | SERVES: 8 to 10 


FOR THE CAKE 

Cooking spray 

2% cups chopped walnuts 
2% cups all-purpose flour 


2 


Y 


teaspoons baking powder 
teaspoon baking soda 
teaspoons ground ginger 
teaspoon ground cinnamon 
teaspoon ground allspice 
teaspoon ground nutmeg 
teaspoon salt 

cups granulated sugar 

cup packed light brown sugar 
cups vegetable oil 

large eggs 

cup smooth applesauce 


Finely grated zest of 1 orange 


1 
2 


teaspoon pure vanilla extract 
cups grated carrots (about 4 medium) 


FOR THE FROSTING 


Y 


4-inch piece ginger 

tablespoon fresh orange juice 
teaspoon pure vanilla extract 
8-ounce packages cream cheese, 
at room temperature 

stick unsalted butter, at 

room temperature 

cups confectioners’ sugar, sifted 


‘Mt 
EESE FROSTING 


1. Make the cake: Preheat the oven to 350°. Coat two 9-inch round cake pans with 
cooking spray; line the bottoms with parchment paper. Spread the walnuts on a rimmed 
baking sheet and bake until lightly toasted, about 5 minutes. Let cool, then finely chop. 

2. Sift the flour, baking powder, baking soda, ground ginger, cinnamon, allspice, nutmeg 
and salt onto a large piece of parchment (or into a medium bowl). Beat the granulated 
sugar, brown sugar and vegetable oil in a large bowl with a mixer on medium speed until 
smooth, about 1 minute. Increase the speed to medium high and add the eggs, one at 
atime; beat until light and smooth, about 2 minutes. Reduce the mixer speed to low; 

add the applesauce, orange zest and vanilla and beat until just smooth. Gradually add 
the flour mixture and beat until just combined. Add the carrots and % cup of the toasted 
walnuts and beat until just combined. 

3. Divide the batter between the prepared pans. Bake until a toothpick inserted into the 
centers comes out clean, about 35 minutes. Transfer to a rack and let cool 10 minutes 

in the pans, then remove to the rack to cool completely; discard the parchment. (The 
cake layers can be made a day ahead; let cool completely, then wrap in plastic wrap.) 

4. Make the frosting: Peel the ginger and grate onto a piece of cheesecloth. Wrap in the 
cheesecloth and squeeze the juice into a small bowl (you should get about 1 tablespoon). 
Add the orange juice and vanilla to the bowl. Beat the cream cheese and butter in a large 
bowl with a mixer on medium-high speed until smooth, about 2 minutes. Beat in the 
juice mixture. Reduce the mixer speed to low and gradually beat in the confectioners’ 
sugar. Increase the mixer speed to high and beat until smooth, about 2 more minutes. 

5. Place 1 cake layer on a platter, rounded-side down. Spread with 1 cup frosting, then top 
with the second cake layer, rounded-side down. Cover the top and side with the remaining 
frosting. Press the remaining toasted walnuts into the side of the cake. Refrigerate at least 
1 hour before serving. 


TOWERING FLOURLESS CHOCOLATE CAKE ACTIVE: 1 hr | TOTAL: 1 hr 35 min (plus cooling) | SERVES: 8 to 10 


FOR THE CAKE 
2% sticks unsalted butter, cut into 


pieces, plus more for the pan 


6 ounces bittersweet chocolate, 
chopped 

6 ounces unsweetened chocolate, 
chopped 

6 large eggs 

3%, cup turbinado sugar 

Pinch of salt 

¥, cup stout beer (such as Guinness) 

1.‘ teaspoon pure vanilla extract 


FOR THE MERINGUE 


2 ounces semisweet chocolate, 
chopped 

2 tablespoons unsalted butter 

1. __ tablespoon light corn syrup 

1 cup granulated sugar 

3 large egg whites 

¥% teaspoon cream of tartar 

Pinch of salt 

2 teaspoons pure vanilla extract 


1. Make the cake: Preheat the oven to 325°. Butter the bottom and side of a 9-inch springform 
pan and line the bottom with parchment paper. Put the bittersweet and unsweetened chocolate 
in a heatproof bowl and set over a saucepan of simmering water (do not let the bowl touch the 
water). Stir until the chocolate melts, then remove the bowl from the pan. 

2. Put the eggs, turbinado sugar and salt in the bowl of a stand mixer. Set the bowl over the 
same pan of simmering water and whisk until the mixture is warm, about 2 minutes. Transfer 
the bowl to the stand mixer; beat with the whisk attachment on medium speed until tripled 
in volume, about 5 minutes. 

3. Meanwhile, bring the beer and vanilla to a low boil in a saucepan. Reduce the mixer speed 
to low; beat in the beer mixture, then the melted chocolate, until combined, about 2 minutes. 
Gradually beat in the butter. 

4. Pour the batter into the prepared pan. Bake until a toothpick comes out with a few crumbs, 
about 35 minutes. Transfer to a rack to cool, 1 hour; run a knife around the edge of the pan 
and remove the ring. Let cool completely. 

5. Make the meringue: Microwave the chocolate, butter and corn syrup in a microwave-safe 
bowl in 30-second intervals. Stir until the chocolate melts. 

6. Whisk the granulated sugar, egg whites, cream of tartar, salt and % cup water in a heatproof 
bowl. Put the bowl over a saucepan of simmering water; beat with a handheld mixer on 

low speed, then gradually increase the speed to high and beat until soft peaks form, about 

5 minutes. Remove the bowl from the pan; continue beating until the meringue is cool 

and fluffy. Fold in the vanilla, then fold in the melted chocolate until swirled. Spread the 
meringue on the cake. 


ROCKY ROAD CHEESECAKE 


ACTIVE: 50 min | TOTAL: 2 hr 50 min (plus cooling and overnight chilling) 
SERVES: 8 


Cooking spray 

6 chocolate wafer cookies 

20 ounces cream cheese (2% eight-ounce packages), 
at room temperature 

14% cups sugar 

3 large eggs, at room temperature 

1 cup heavy cream 

2 teaspoons pure vanilla extract 

1% ounces semisweet chocolate, finely chopped 

2 tablespoons unsweetened cocoa powder 

2 meringue cookies, coarsely crushed 

2 tablespoons salted peanuts, chopped 


1. Fill a large roasting pan about one-third of the way with water 
and carefully place on the middle oven rack. Preheat the oven 

to 325°. Wrap the outside of an 8-inch springform pan with 
aluminum foil. Coat the inside of the pan with cooking spray. 

2. Finely crush 3 chocolate cookies and sprinkle the crumbs 

in the bottom of the springform pan; tap out the excess. Beat 

the cream cheese in a large bowl with a mixer on medium-high 
speed until light and fluffy, about 3 minutes. Add the sugar, eggs, 
¥%, Cup cream and the vanilla. Reduce the mixer speed to medium 
and beat until the sugar is dissolved and the mixture is creamy, 
scraping down the bowl as needed (whisk the batter by hand 

to smooth out lumps). Divide the batter between 2 large 
measuring cups or bowls (about 2% cups batter in each). 

3. Put the chocolate and the remaining % cup cream ina 
microwave-safe bowl and microwave until the chocolate melts, 
about 45 seconds. Stir in the cocoa powder until smooth. 

Stir the mixture into one of the batters. 

4. Pour about half of the vanilla batter into the prepared pan, 
then slowly pour half of the chocolate batter into the center 

of the vanilla, letting it spread. Repeat with the remaining vanilla 
and chocolate batters. 

5. Carefully transfer the cheesecake to the pan of hot water and 
bake until the edge is set but the center still jiggles slightly, about 
1% hours. Turn off the oven and keep the cheesecake in the oven 
with the door ajar 30 minutes. Remove the cheesecake from the 
water bath and transfer to a rack. Runa knife around the edge of the 
cake to loosen and let cool completely, then refrigerate overnight. 
6. Remove the springform ring. Crush the remaining 3 chocolate 
cookies and toss in a bowl with the meringues and peanuts. Press 
into the sides of the cake. 
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CAKES 


GERMAN CHOCOLATE CAKE ROLL 


ACTIVE: 1hr10 min | TOTAL: 1hr 25 min | SERVES: 8 to 12 


Vegetable oil or melted butter, for the pan 

1% cups all-purpose flour, plus more for the pan 

2% cups granulated sugar 

1 cup evaporated milk 

3 large egg yolks plus 3 large eggs, at room temperature 
2¥%2 sticks unsalted butter (1 stick cubed, 1% sticks softened) 
3. teaspoons pure vanilla extract 

1% cups sweetened shredded coconut, toasted 

1 cup chopped pecans 

¥2 teaspoon baking soda 

2 teaspoon salt 

Y4, cup unsweetened cocoa powder, plus more for dusting 
1 ounce bittersweet chocolate, finely chopped 

¥3 cup strong hot coffee 

¥z3 cup buttermilk 

Confectioners’ sugar or cocoa, for dusting 


1. Position a rack in the center of the oven and preheat to 350°. 
Lightly oil a 13-by-18-inch jelly-roll pan; line with parchment 
paper, letting it come up the short sides by about 2 inches. Brush 
the paper with oil or melted butter and lightly dust with flour. 

2. Whisk 1 cup granulated sugar, the evaporated milk, 3 egg yolks 
and the cubed butter in a saucepan over medium heat. Cook, 
stirring constantly, until thick and creamy, about 10 minutes. 
Remove from the heat; stir in 1 teaspoon vanilla, the coconut 

and pecans. Set aside to cool completely, stirring occasionally. 

3. Meanwhile, whisk the flour, baking soda and salt in a medium 
bowl. Whisk the cocoa and chocolate in another bowl. Add the 
hot coffee to the cocoa mixture, stirring until smooth; stir in 

the buttermilk and the remaining 2 teaspoons vanilla. 

4. Using a mixer, beat the softened butter and the remaining 

1% cups granulated sugar in a large bowl on high speed until 
fluffy, about 4 minutes. Reduce the speed to low; beat in the 

3 whole eggs, one at a time. Beat in the flour mixture in three parts, 
alternating with the cocoa mixture in two parts until just blended. 
5. Spread the batter evenly in the prepared pan. Bake until the 
cake springs back when pressed lightly, about 16 minutes. Let 
cool slightly in the pan. 

6. Run a knife around the edge and slide the cake with its paper 
onto a work surface. Spread the coconut filling evenly over the cake. 
Roll up the cake from one of the short ends, pulling it away from 
the parchment into a tight cylinder; transfer to a platter seam- 
side down and let cool. Dust with confectioners’ sugar or cocoa. 
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APPLE MERINGUE PIE 


ACTIVE: Thr 15 min | TOTAL: 1hr 50 min I SERVES: 8 to 10 


1 sheet refrigerated pie dough (half of a 14-ounce package) 
Y% cup blanched sliced almonds 

6 McIntosh or Braeburn apples, peeled and chopped 

11 tablespoons sugar 

4 tablespoons unsalted butter 

2. tablespoons fresh lemon juice 

2 teaspoons pure vanilla extract 

3 _ large egg whites, at room temperature 

Pinch of salt 


1. Preheat the oven to 425”. Line a 9-inch pie plate with the 
dough; crimp the edge. Pierce the bottom all over with a fork, 
then refrigerate 15 minutes. Line the crust with foil and fill with 
pie weights or dried beans. Place on a baking sheet and bake 
until set, about 7 minutes. Remove the foil and weights; continue 
baking until golden, about 6 minutes. Transfer to a rack to cool. 
2. Meanwhile, spread out the almonds evenly on a baking sheet 
and bake until golden, about 8 minutes. Combine the apples, 

5 tablespoons sugar, the butter, lemon juice and vanilla in 

a saucepan; cover and cook over medium heat until the apples 
are tender, about 12 minutes. Uncover and cook, mashing 

with a potato masher, until a chunky sauce forms and the apples 
start caramelizing, about 12 more minutes; let cool 15 minutes. 
Transfer the apples to the pie crust and sprinkle with the 
toasted almonds. 

3. Beat the egg whites and salt with a mixer on medium speed 
until foamy, about 2 minutes. Gradually add the remaining 

6 tablespoons sugar and beat until stiff peaks form, 2 to 3 more 
minutes. Transfer the meringue to a pastry bag fitted with a %-inch 
star tip. Pipe around the edge of the pie, then pipe in a lattice 
pattern. Bake until the meringue is golden, 15 to 20 minutes. Let 
cool completely on a rack. 
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APPLE-PEAR-GINGER PIE 


ACTIVE: Thr | TOTAL: 3 hr 40 min I SERVES: 8 to 10 


FOR THE CRUST 

2% cups all-purpose flour, plus more for dusting 

1 teaspoon granulated sugar 

¥2 teaspoon salt 

Y% teaspoon baking powder 

4 tablespoons cold vegetable shortening, cut into pieces 

1 stick plus 2 tablespoons cold unsalted butter, cut into pieces 


FOR THE FILLING 

1% pounds mixed apples (such as Granny Smith, Gala 
and McIntosh) 

1% pounds firm-ripe pears (such as Bartlett, Anjou and Bosc) 

7 cup granulated sugar 

2 _ tablespoons fresh lemon juice 

6 tablespoons unsalted butter 

1 tablespoon all-purpose flour 

3% teaspoon ground ginger 

Y¥g teaspoon salt 

1 large egg, beaten 

Coarse sugar, for sprinkling 


1. Make the crust: Pulse the flour, granulated sugar, salt and baking 
powder in a food processor. Add the shortening and one-third 

of the butter; pulse until the mixture looks like coarse meal. 

Add the remaining butter and pulse until it is the size of peas. Add 
Y cup ice water and pulse a few more times until the dough holds 
together when pinched. (Pulse in more ice water, 1 tablespoon at a 
time, as needed.) Divide evenly between 2 sheets of plastic wrap. 
Pat into disks; wrap and refrigerate at least 1 hour. 

2. Meanwhile, make the filling: Peel and core the apples and 
pears; slice % inch thick. Toss gently with the granulated sugar 
and lemon juice. Heat 4 tablespoons butter in a large skillet over 
medium-high heat. Add the apples and pears and cook, stirring, 
until tender, about 10 minutes. Stir in the flour, ginger and salt; 
cook until thickened, 1 more minute. Let cool. 

3. Roll out 1 disk of dough into a 12-inch round on a floured 
surface; ease into a 9-inch pie plate. Fold the overhang under 
itself and crimp decoratively. Add the apples and pears, 
mounding them slightly in the center, and dot with the 
remaining 2 tablespoons butter. 

4. Roll out the remaining dough into a 12-inch round. Cut it into 
decorative shapes, using 1- to 2-inch cookie or pie-crust cutters. 
Lay the cutouts over the filling, overlapping slightly. Brush with 
the beaten egg and sprinkle with coarse sugar. Refrigerate 1 hour. 
5. Place a baking sheet on the lowest oven rack and preheat to 
425° for 30 minutes. Place the pie on the hot baking sheet; 
reduce the temperature to 375’. Bake until golden, 1 hour to 

1 hour 10 minutes. (Cover the edge with foil if it browns too 
quickly.) Let cool ona rack. 


CLASSIC APPLE PIE ACTIVE: Thr | TOTAL: 3 hr 40 ee I eee 


FOR THE CRUST 
2% cups all-purpose flour, 


plus more for dusting 
teaspoon sugar 

teaspoon salt 

teaspoon baking powder 
tablespoons cold vegetable 
shortening, cut into pieces 
stick plus 2 tablespoons cold 
unsalted butter, cut into pieces 


FOR THE FILLING 


pounds mixed apples (such as 
Granny Smith, Gala and McIntosh) 
cup granulated sugar 

tablespoons fresh lemon juice 
tablespoons unsalted butter 
tablespoon all-purpose flour 
teaspoon ground cinnamon 
teaspoon salt 

large egg, beaten 


Coarse sugar, for sprinkling 


1. Make the crust: Pulse the flour, granulated sugar, salt and baking powder in a food 
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processor. Add the shortening and one-third of the butter; pulse until the mixture looks 


like coarse meal. Add the remaining butter and pulse until it is the size of peas. Add 
Y cup ice water and pulse a few more times until the dough holds together when 
pinched. (Pulse in more ice water, 1 tablespoon at a time, as needed.) Divide evenly 
between 2 sheets of plastic wrap. Pat into disks; wrap and refrigerate at least 1 hour. 
2. Meanwhile, make the filling: Peel and core the apples; slice % inch thick. Toss with 


the granulated sugar and lemon juice. Heat 4 tablespoons butter in a large skillet over 


medium-high heat. Add the apples and cook, stirring, until tender, about 10 minutes. 
Stir in the flour, cinnamon and salt; cook until thickened, 1 more minute. Let cool. 


3. Roll out 1 disk of dough into a 12-inch round on a floured surface; ease into a 9-inch pie 
plate. Add the apples, mounding them slightly in the center, and dot with the remaining 
2 tablespoons butter. Roll out the remaining dough into a 12-inch round. Lay it over the 


filling; press the edges of the crusts together, then fold the overhang under itself and 


crimp to seal. Brush with the beaten egg and sprinkle with coarse sugar. Cut a few slits 


in the top crust. Refrigerate 1 hour. 


4. Place a baking sheet on the lowest oven rack and preheat to 425° for 30 minutes. 
Place the pie on the hot baking sheet and reduce the temperature to 375°. Bake until 
golden, 1 hour to 1 hour 10 minutes. (Cover the edge with foil if it browns too quickly.) 


Let cool on a rack. 


STICKY-TOFFEE PECAN-PUMPKIN PIE 


ACTIVE: Thr | TOTAL: 2 hr 45 min I SERVES: 8 to 10 


FOR THE CRUST 

1% cupsall-purpose flour, plus more for dusting 

2 tablespoons packed light brown sugar 

¥Y% teaspoon salt 

6 __ tablespoons cold unsalted butter, cut into small pieces 


FOR THE FILLING 

1% cups pecan pieces 

¥, cup pitted dates 

4 tablespoons unsalted butter, cut into small pieces 
1 =15-ounce can pure pumpkin puree 
%, cup dark corn syrup 

¥% cup packed light brown sugar 

1 __ tablespoon pure vanilla extract 

1 ___ tablespoon all-purpose flour 

¥% teaspoon ground cinnamon 

¥% cup heavy cream 

2 large eggs 


FOR THE TOFFEE SAUCE 

4 tablespoons unsalted butter 
Y% cup packed light brown sugar 
2 tablespoons dark corn syrup 
2. tablespoons heavy cream 
Pinch of salt 


1. Make the crust: Pulse the flour, brown sugar and salt in 

a food processor to combine. Add half of the butter and pulse 

to combine. Add the remaining butter and pulse until the 

mixture looks like coarse meal. Add % cup ice water; pulse 

a few more times until the dough just holds together when 
pinched. (Add up to 1 more tablespoon ice water if needed.) 

Turn out the dough onto a piece of plastic wrap; press into 

a disk and wrap. Refrigerate until firm, at least 1 hour or overnight. 

2. Meanwhile, make the filling: Preheat the oven to 350”. Spread 

the pecans on a baking sheet and bake until lightly toasted, 

about 8 minutes. Set aside to cool completely. Set another 

baking sheet on the middle oven rack. 

3. Put the dates in a small bowl and cover with % cup boiling 

water; set aside 5 minutes. Transfer the dates with their 

soaking liquid to a food processor. Add the butter and pulse 

until smooth. Add the pumpkin puree, corn syrup, brown sugar, 

vanilla, flour and cinnamon; pulse until smooth. Add the 

heavy cream and eggs; pulse until just combined. 

4. Roll out the dough into a 12-inch round on a lightly floured 

surface. Ease into a 9-inch pie plate, pressing the dough into 

the bottom and up the side. Fold the overhanging dough under 

itself and crimp with your fingers or a fork. Refrigerate until firm, 

15 minutes. 

5. Sprinkle %4 cup of the toasted pecans in the prepared crust and 

add the filling. Transfer to the hot baking sheet in the oven 

and bake until the filling is set around the edge but the center 

still jiggles, about 1 hour. Transfer to a rack and let cool. 

6. Make the toffee sauce: Bring the butter, brown sugar, corn syrup, 

heavy cream and salt to a boil in a small saucepan. Reduce 

the heat to medium low and simmer until dark and thick, 

8 to 12 minutes. Let cool 3 minutes. Pour the warm toffee sauce 

over the pie and sprinkle the remaining % cup toasted pecans 

on top. Let sit until the toffee sauce sets, at least 1 hour. 


PUMPKIN-CHOCOLATE CHIFFON PIE 


ACTIVE: 1hr | TOTAL: 2 hr (plus chilling) | SERVES: 8 to 10 


FOR THE CRUST FOR THE FILLING 
3. tablespoons unsalted 1 Y%-ounce packet 
butter, melted, plus more unflavored gelatin 
for the pan 3% cup whole milk 
24 chocolate wafer cookies 73 cup plus % cup sugar 
(about 5 ounces) 2 large egg yolks 
3. tablespoons sugar 1 15-ounce can pure 
Y% teaspoon finely grated pumpkin puree 
orange zest 1 teaspoon ground cinnamon 
2 ounces semisweet ¥2 teaspoon ground ginger 


chocolate, finely chopped % _ teaspoon salt 
Y% cup heavy cream 1% cups cold heavy cream 


1. Make the crust: Preheat the oven to 350° and butter 

a 9-inch pie plate. Pulse the chocolate wafers, sugar and 
orange zest in a food processor until finely ground. Add the 
melted butter and pulse to combine. Press the crumb mixture 
into the bottom and up the side of the prepared pan. Bake until 
set, 15 to 20 minutes. Transfer to a rack to cool completely. 

2. Combine the chocolate and heavy cream in a small 
microwave-safe bowl and microwave in 30-second intervals, 
stirring after each, until smooth. Pour into the cooled crust 
and spread over the bottom and up the side; set aside until the 
chocolate sets, about 20 minutes. 
3. Meanwhile, make the filling: In a large bowl, sprinkle the gelatin 
over 3 tablespoons water; let sit 5 minutes. Combine the milk, 
74 cup sugar, the egg yolks, pumpkin, cinnamon, ginger and salt in 
a medium saucepan. Cook over medium-low heat, stirring, until the 
mixture bubbles, 6 to 8 minutes. Carefully whisk the milk mixture 
into the gelatin mixture until combined. Let sit at room temperature, 
stirring frequently, until cool but not set, 30 to 45 minutes. 

4. Beat 3% cup heavy cream ina chilled bowl with a mixer until 
soft peaks form. Gently fold the whipped cream into the cooled 
pumpkin mixture, then pour into the prepared crust. Press plastic 
wrap directly on the surface and refrigerate until firm, at least 

3 hours or overnight. 

5. Beat the remaining 1 cup heavy cream and % cup sugar ina 
chilled bowl with a mixer until stiff peaks form. Spread on the pie. 
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CLASSIC PUMPKIN PIE 


ACTIVE: 45 min | TOTAL: 3 hr I SERVES: 8 to 10 


FOR THE CRUST 

1% cups all-purpose flour, plus more for dusting 

2 tablespoons granulated sugar 

¥2 teaspoon salt 

2 tablespoons cold vegetable shortening 

4 tablespoons cold unsalted butter, cut into 72-inch pieces 
2 tablespoons beaten egg (about % large egg) 


FOR THE FILLING 

1 15-ounce can pure pumpkin puree 
3% cup packed dark brown sugar 

3 large eggs 

1 cup half-and-half 

1 teaspoon ground ginger 

1 teaspoon ground cinnamon 

Y% teaspoon ground allspice 

¥g teaspoon ground cloves 


1. Make the crust: Pulse the flour, granulated sugar and salt ina 
food processor. Add the shortening; pulse until it disappears, 
about 30 seconds. Add the butter and pulse until the mixture 
looks like coarse meal with pea-size bits of butter. Beat 

2 tablespoons ice water and the egg in a bowl, then add to the 
processor and pulse once or twice. (Stop before the dough 
gathers into a ball.) Turn out onto a sheet of plastic wrap and pat 
into a disk. Wrap tightly and refrigerate until firm, at least 1 hour. 
2. Preheat the oven to 350°. Roll out the dough into a 13-inch 
round on a lightly floured surface (or between 2 pieces of floured 
parchment paper). Ease into a 94-inch deep-dish glass pie plate. 
Fold the overhanging dough under itself and crimp the edge. 
Pierce the bottom all over with a fork and refrigerate until firm, 
about 30 minutes. 

3. Line the crust with foil, then fill with pie weights or dried beans. 
Bake until the edge is golden, about 20 minutes. Remove the foil 
and weights and continue baking until the crust is golden all over, 
10 to 15 more minutes. Transfer to a rack to cool completely. 

4. Make the filling: Whisk the pumpkin, brown sugar, eggs, half- 
and-half, ginger, cinnamon, allspice and cloves in a bowl. Pour 
into the crust; bake until the edge is set but the center still jiggles, 
1 hour to 1 hour 15 minutes. (Cover the edge of the crust with foil 
if it browns too quickly.) Transfer to a rack to cool completely. 
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SWEET POTATO STREUSEL PIE 


ACTIVE: Thr | TOTAL: 3 hr 50 min I SERVES: 8 to 10 


FOR THE CRUST 

1% cups all-purpose flour, plus more for dusting 

6 tablespoons cold unsalted butter, cut into small pieces 
2 tablespoons cold vegetable shortening 

1 tablespoon granulated sugar 

% teaspoon salt 


FOR THE TOPPING 

3% cup all-purpose flour 

¥% cup chopped hazelnuts, almonds or pecans 
% cup packed light brown sugar 

6 tablespoons unsalted butter, melted 

Y% teaspoon salt 


FOR THE FILLING 

2 cups canned sweet potato puree 
1 cup evaporated milk 

34 cup granulated sugar 

2 large eggs, lightly beaten 

1 teaspoon ground cinnamon 

¥% teaspoon ground ginger 

Y% teaspoon freshly grated nutmeg 


1. Make the crust: Pulse the flour, 2 tablespoons butter, the 
shortening, granulated sugar and salt in a food processor until it 
looks like fine meal. Add the remaining 4 tablespoons butter and 
pulse until it is in pea-size pieces. Drizzle in 2 to 3 tablespoons 
ice water and pulse until the dough just comes together. Turn 
out onto a piece of plastic wrap; use the plastic to help form the 
dough into a disk. Wrap tightly and refrigerate until firm, at least 
1 hour or overnight. 

2. Roll out the dough into a 13-inch round ona lightly floured 
surface. Ease into a 94-inch deep-dish pie plate, fold the 
overhanging dough under itself and crimp the edge. Refrigerate 
at least 30 minutes. 

3. Preheat the oven to 350°. Line the crust with foil and fill with 
pie weights or dried beans. Bake until golden around the edge, 
about 20 minutes. Remove the foil and weights; continue baking 
until golden all over, 10 to 15 more minutes. Transfer to a rack to 
cool completely. 

4. Make the topping: Combine the flour, nuts, brown sugar, 
butter and salt in a medium bowl; squeeze into clumps, transfer 
to a plate and freeze until hard, about 30 minutes. 

5. Meanwhile, make the filling: Gently whisk the sweet potato 
puree, evaporated milk, granulated sugar, eggs, cinnamon, ginger 
and nutmeg in a large bowl. Pour into the crust. Transfer to a 
baking sheet and bake 30 minutes. Scatter the topping on the 
pie; continue baking until the center is almost set but still jiggles, 
30 to 45 more minutes. Transfer to a rack to cool completely. 
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SHOOFLY PIE 


ACTIVE: 45 min | TOTAL: 3 hr 40 min | SERVES: 8 to 10 


FOR THE CRUST 

1% cups all-purpose flour, plus more for dusting 

2 tablespoons granulated sugar 

¥2 teaspoon salt 

1% sticks cold unsalted butter, cut into %2-inch pieces 
1% teaspoons apple cider vinegar 


FOR THE FILLING 

1 cup all-purpose flour 

3% cup packed dark brown sugar 
2 tablespoons unsalted butter, softened 
1 large egg 

1 cup molasses 

1 teaspoon baking soda 


1. Make the crust: Pulse the flour, granulated sugar and salt in a 
food processor. Add about one-third of the butter and pulse until 
the mixture looks like cornmeal. Add the remaining butter and 
pulse 3 times or until the mixture looks like coarse meal with 
pea-size bits of butter. Drizzle in 3 tablespoons ice water and 
the vinegar and pulse 3 or 4 times, just until combined (do 

not let the dough come together into a ball). Pinch the dough 
between your fingers; if it doesn't hold together, add up to 2 more 
tablespoons ice water, % tablespoon at a time, pulsing. Turn out 
onto a sheet of plastic wrap and pat the dough into a disk; wrap 
tightly and refrigerate until firm, at least 1 hour or up to 1 day. 

2. Roll out the dough into an 11-inch round on a lightly floured 
surface. Ease into a 9-inch pie plate. Fold the overhanging dough 
under itself and crimp the edge with your fingers. Refrigerate the 
crust 1 hour. 

3. Place a baking sheet on the middle oven rack and preheat the 
oven to 375°. Make the filling: Whisk the flour, brown sugar and 
butter in a large heatproof bowl; set aside 4 cup of the mixture 
for topping. Whisk the egg, molasses and baking soda into the 
remaining brown sugar mixture, then whisk in 3% cup boiling 
water until smooth. 

4. Pour the filling into the chilled crust. Sprinkle the reserved 
brown sugar mixture on top. Carefully transfer the pie plate to 

the hot baking sheet and bake 10 minutes. Reduce the oven 
temperature to 350° and continue baking until the crust is golden 
and the filling is firm, 40 to 45 more minutes. Transfer to a rack 

to cool slightly; serve warm or at room temperature. 
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PEANUT BUTTER-CHOCOLATE PIE ACTIVE: 40 min | TOTAL: 55 min (plus chilling) | SERVES: 8 to 10 


FOR THE CRUST 

4 tablespoons unsalted butter, 
melted, plus more for the pan 

9 whole graham crackers (1 sleeve), 
roughly broken 

% cup cocktail peanuts 

¥% cup mini chocolate chips 


FOR THE FILLING 


% 


hy 


Shaved chocolate, for topping 


cup cold heavy cream 

cup creamy peanut butter 
(not natural) 

ounces cream cheese, 

at room temperature 

cup whole milk 

teaspoon pure vanilla extract 
cup confectioners’ sugar 


1. Make the crust: Preheat the oven to 350°. Butter a 9-inch pie plate. Pulse the 

graham crackers and peanuts in a food processor until finely ground. Add the melted 
butter and pulse to combine. Press the crumb mixture into the bottom and up the side 
of the prepared pie plate. Bake until set, 10 to 12 minutes. Transfer to a rack to cool. 

2. Meanwhile, put the chocolate chips in a microwave-safe bowl and microwave at 

50 percent power in 30-second intervals, stirring after each, until melted and smooth. 
Spread evenly in the prepared crust with a small offset spatula or the back of a spoon; 
set aside until the chocolate sets, about 10 minutes. 

3. Meanwhile, make the filling: Beat the heavy cream in a chilled bowl with a mixer on 
medium-high speed until soft peaks form; refrigerate until ready to use. In another bowl, 
beat the peanut butter, cream cheese, milk and vanilla on medium-high speed until 
smooth, about 1 minute. Mix in the confectioners’ sugar on low speed. 

4. Gently fold half of the whipped cream into the peanut butter mixture until combined, 
then fold in the rest. Spoon into the prepared crust and smooth the top. Cover with 
plastic wrap and refrigerate until set, at least 3 hours or overnight. Top with shaved 
chocolate before serving. 


MISSISSIPPI MUD PIE ACTIVE: 35 min | TOTAL: 35 min (plus chilling) | SERVES: 8 to 10 


FOR THE CRUST 

9 chocolate graham crackers (1 sleeve) 
Ys cup chopped pecans 

3. tablespoons unsalted butter, melted 


FOR THE FILLING 

1 stick unsalted butter, cut into pieces 

2 ounces unsweetened chocolate, 
chopped 

2 tablespoons all-purpose flour 

Pinch of salt 

1% cups granulated sugar 

2 tablespoons light corn syrup 

2 tablespoons coffee-flavored liqueur 

1% teaspoons pure vanilla extract 

3 large eggs 


FOR THE TOPPING 

1% cups cold heavy cream 

1 tablespoon confectioners’ sugar 

Y teaspoon pure vanilla extract 

3. tablespoons finely chopped pecans 
Chocolate sauce, for drizzling (optional) 
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1. Make the crust: Preheat the oven to 375’. Pulse the graham crackers and pecans in 
a food processor until finely ground. Add the melted butter and process until moistened. 
Reserve 2 tablespoons of the chocolate crumb mixture for topping, then press the rest 
into the bottom and up the side of a 9-inch pie plate. Bake until set, about 10 minutes. 
Transfer to a rack to cool. 

2. Meanwhile, make the filling: Melt the butter and chocolate in a medium saucepan 
over medium heat, stirring. Remove from the heat, then stir in the flour and salt until 
smooth. Stir in the sugar, corn syrup, coffee liqueur and vanilla. Add the eggs, one at 
atime, stirring until smooth. Pour the filling into the prepared crust and bake until set 
and cracked on top (like a brownie), about 30 minutes. Transfer to a rack to cool slightly, 
about 2 hours. 

3. Make the topping: Beat the heavy cream, confectioners’ sugar and vanilla with a 
mixer until soft peaks form. Top the pie with the whipped cream, pecans and reserved 
chocolate crumb mixture. Drizzle with chocolate sauce. 


BANANA-COCONUT MARSHMALLOW 
MERINGUE PIE 


ACTIVE: 45 min | TOTAL: 1 hr (plus overnight chilling) 
SERVES: 8 to 10 


FOR THE CRUST 

45 vanilla wafer cookies (about 572 ounces) 
2 tablespoons sugar 

Pinch of salt 

4 tablespoons unsalted butter, melted 


FOR THE FILLING 

25 marshmallows (about 6 ounces) 
Y% cup cream of coconut 

2 tablespoons unsalted butter 

1 cupcold heavy cream 

2 medium bananas, diced 

2 _ large pasteurized egg whites 

¥% cup marshmallow cream 

2 tablespoons sugar 

2 teaspoons fresh lemon juice 
Pinch of salt 

Y4 cup sweetened shredded coconut 


1. Make the crust: Preheat the oven to 350°. Pulse the wafer 
cookies, sugar and salt in a food processor until finely ground. 
Add the melted butter and pulse until combined. Press the crumb 
mixture into the bottom and up the side of a 9-inch pie plate. Bake 
until golden, about 15 minutes. Let cool completely. 

2. Meanwhile, make the filling: Put the marshmallows, cream of 
coconut and butter in a saucepan and cook over medium-low 
heat, stirring, until smooth. Transfer to a bowl and let cool, 

15 to 20 minutes. 

3. Once the marshmallow-coconut mixture has cooled, beat the 
heavy cream with a mixer on medium speed until stiff peaks form. 
Fold into the marshmallow-coconut mixture. Scatter the bananas 
evenly over the prepared crust, then top with the marshmallow- 
coconut mixture. Refrigerate until the filling is firm, at least 8 hours. 
4. Before serving, beat the egg whites, marshmallow cream, sugar, 
lemon juice and salt with a mixer on medium speed until stiff glossy 
peaks form, 5 to 8 minutes. Fold in the shredded coconut and 
spread over the pie with the back of a spoon. Toast the meringue 
with a kitchen torch or broil briefly until golden (the meringue will 
brown quickly). 


PIES 


MOLASSES-PECAN PIE 


ACTIVE: 45 min | TOTAL: 2 hr 45 min | SERVES: 8 to 10 


FOR THE CRUST 

1% cups all-purpose flour, plus more for dusting 

6 tablespoons cold unsalted butter, cut into small pieces 
2 tablespoons cold vegetable shortening 

1 tablespoon granulated sugar 

¥2 teaspoon salt 

1 tablespoon apple cider vinegar 


FOR THE FILLING 

2% cups pecans 

6 tablespoons unsalted butter 

2 large eggs 

73 cup packed light brown sugar 

¥ cup molasses (not blackstrap) or sorghum 
2. tablespoons bourbon 

¥2 teaspoon salt 


1. Make the crust: Pulse the flour, 2 tablespoons butter, the 
shortening, granulated sugar and salt in a food processor until 

it looks like fine meal. Add the remaining 4 tablespoons butter 
and pulse until it is in pea-size pieces. Drizzle in the vinegar and 
2 tablespoons ice water and pulse until the dough just comes 
together. Turn out onto a piece of plastic wrap; use the plastic to 
help form the dough into a disk. Wrap tightly and refrigerate until 
firm, at least 1 hour or overnight. 

2. Roll out the dough into a 12-inch round on a lightly floured 
surface. Ease into a 9-inch pie plate, fold the overhanging dough 
under itself and crimp the edge with your fingers. Refrigerate at 
least 30 minutes. 

3. Meanwhile, make the filling: Position a rack in the lower third 
of the oven; preheat to 425°. Spread the pecans on a baking sheet 
and toast until darkened, about 8 minutes. Remove to a plate and 
return the empty baking sheet to the lower oven rack. Melt the 
butter in a small skillet over medium heat and cook, stirring with 
a rubber spatula, until brown flecks appear, about 8 minutes; 

let cool slightly. Whisk the browned butter, eggs, brown sugar, 
molasses, bourbon and salt in a bowl. Scatter the toasted pecans 
in the prepared crust; pour in the brown sugar mixture. 

4. Put the pie directly on the hot baking sheet in the oven and 
reduce the temperature to 325°. Bake until the crust is golden 
brown and the filling is set, 45 to 55 minutes. (Cover the edge 
with foil if it browns too quickly.) Transfer to a rack to cool 

at least 1 hour before serving. 
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SUGAR CREAM PIE 


ACTIVE: 40 min | TOTAL: 2 hr 40 min 
SERVES: 8 to 10 


FOR THE CRUST 

1% cups all-purpose flour, plus more 
for dusting 

¥% teaspoon salt 

6 tablespoons cold unsalted butter, 
cut into 72-inch pieces 

2 tablespoons cold vegetable 
shortening 


FOR THE FILLING 

2 cups heavy cream 

1 cup sugar 

Y% cup all-purpose flour 

¥% teaspoon pure vanilla extract 

2 tablespoons unsalted butter, 
cut into 72-inch pieces 

Ye teaspoon freshly grated nutmeg 


1. Make the crust: Pulse the flour and salt 
in a food processor. Add the butter and 
shortening and pulse until the mixture 
looks like coarse meal with pea-size bits 
of butter. Drizzle in 3 tablespoons ice 
water and pulse until the dough begins 
to come together (add more water, 

¥2 tablespoon at a time, if necessary). 
Turn out onto a sheet of plastic wrap 

and pat into a disk; wrap tightly and 
refrigerate at least 1 hour and up to 1 day. 
2. Roll out the dough into an 11-inch round 
ona lightly floured surface. Ease into a 
9-inch pie plate. Fold the overhanging 
dough under itself and crimp the edge; 
pierce the bottom with a fork. Refrigerate 
the crust until firm, about 30 minutes. 

3. Meanwhile, make the filling: Place a 
baking sheet on the middle oven rack and 
preheat to 425°. Whisk the heavy cream, 
sugar, flour and vanilla in a bowl. Pour 
into the crust, dot with the butter and 
sprinkle the nutmeg on top. Transfer 

the pie to the hot baking sheet; bake 

10 minutes. Reduce the oven 
temperature to 350° and bake until 

the filling is bubbling and still slightly 
jiggly in the center, about 55 minutes. 
(Cover the crust with foil if it browns too 
quickly.) Transfer to a rack to cool. 
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CHOCOLATE-WALNUT PIE 


ACTIVE: Thr | TOTAL: 3 hr | SERVES: 8 to 10 


FOR THE CRUST FOR THE FILLING 
1% cups all-purpose flour, 1% cups walnut pieces 
plus more for dusting 1 stick unsalted butter 
2 _ tablespoons granulated sugar 3 large eggs 
¥2 teaspoon salt 1 cup light corn syrup 
2 tablespoons cold vegetable Y_ cup packed light brown sugar 
shortening Y cup granulated sugar 
4 tablespoons cold unsalted butter, Y teaspoon salt 
cut into %-inch pieces 3. tablespoons walnut or hazelnut 
1 large egg liqueur 


1% teaspoons pure vanilla extract 
6 ounces bittersweet chocolate, 
roughly chopped 


1. Make the crust: Pulse the flour, granulated sugar and salt in a food processor until 
combined. Pulse in the shortening. Add the butter and pulse until the mixture looks like 
coarse meal with pea-size bits of butter. Beat the egg and 1 tablespoon ice water in a small 
bowl; add to the food processor and pulse once or twice to moisten the flour. Turn out onto 
a piece of plastic wrap; use the plastic to help form the dough into a disk. Wrap tightly and 
refrigerate until firm, at least 1 hour or overnight. 

2. Roll out the dough into a 12-inch round on a lightly floured surface. Ease into a 9-inch 
pie plate, then fold the overhanging dough under itself and crimp the edge with your 
fingers. Refrigerate at least 30 minutes. 

3. Meanwhile, make the filling: Position a rack in the lower third of the oven and preheat to 
350°. Spread the walnuts on a baking sheet and bake until toasted, about 8 minutes; transfer 
to a bowl and set aside. Return the empty baking sheet to the lower oven rack. Heat the 
butter in a small skillet over medium-high heat until foamy and golden brown, about 

5 minutes; remove from the heat. Whisk the eggs, corn syrup, brown sugar, granulated 
sugar, salt, liqueur and vanilla in a medium bowl. Gradually whisk in the browned butter 
until smooth. 

4. Scatter half each of the walnuts and chocolate in the chilled crust. Pour in the filling, then 
top with the remaining walnuts and chocolate. Transfer the pie to the hot baking sheet in 
the oven. Bake until the crust is golden and the nuts have browned, about 30 minutes. Cover 
the pie loosely with foil; continue baking until the filling is set and the center is slightly 
puffed, 25 to 30 minutes. Transfer to a rack to cool completely. 


PIES 


COCONUT-MACADAMIA PIE ACTIVE: 35 min | TOTAL: 2 hr SERVES: 8 to 10 


FOR THE CRUST 1. Make the crust: Pulse the flour, granulated sugar, salt and baking powder in a food 

1. cup plus 2 tablespoons all-purpose processor. Add the butter and shortening and pulse until the mixture looks like coarse meal 
flour, plus more for dusting - with pea-size bits of butter. Drizzle in 2 tablespoons ice water and pulse until the dough | 

1.‘ teaspoon granulated sugar begins to come together (add more water, #2 tablespoon at a time, if necessary). Turn out 

¥% teaspoon salt onto a sheet of plastic wrap and pat into a disk; wrap tightly and refrigerate at least 1 hour. 

% teaspoon baking powder 2. Roll out the dough into a 12-inch round on a lightly floured surface. Ease into a 9-inch 

5 tablespoons cold unsalted butter, pie plate; fold the overhanging dough under itself and crimp. Refrigerate 30 minutes. 
cut into pieces 3. Meanwhile, make the filling: Place a baking sheet on the lowest oven rack and preheat 

2. tablespoons cold vegetable to 425°. Whisk the cream of coconut, melted butter, eggs, brown sugar, vanilla, lemon 
shortening, cut into pieces juice and salt ina bowl. Stir in the macadamia nuts, coconut and flour. Pour into the crust. 

4. Place the pie on the hot baking sheet and lower the oven temperature to 325”. Bake 

FOR THE FILLING until the crust is golden and the filling is set, 45 to 55 minutes. (Cover the edge with foil 

%, cup cream of coconut if it browns too quickly.) Let cool ona rack. 

4 . tablespoons unsalted butter, melted i " | 

2 large eggs it 

% cup packed brown sugar bia eA i 

2 teaspoons pure vanilla extract ' 

1. teaspoon lemon juice 

Y% teaspoon salt 

2 cups chopped macadamia nuts 

% cup unsweetened flaked coconut 

2 


tablespoons all-purpose flour 
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APPLE-CRANBERRY MUFFINS 


ACTIVE: 20 min | TOTAL: 1hr | MAKES: 12 


Cooking spray 

2 cups all-purpose flour 

¥ cup dried cranberries, plus more 
for topping 

1 teaspoon baking powder 

¥% teaspoon ground cinnamon 

¥% teaspoon salt 

Y% teaspoon baking soda 

34 cup packed brown sugar 

1 stick unsalted butter, melted 

¥% cup applesauce 

Ye cup sour cream 

2 large eggs 

Dried apple pieces, for topping 


1. Preheat the oven to 350°. Line a 12-cup muffin 
pan with paper or foil liners; coat the liners with 
cooking spray. Whisk the flour, cranberries, 
baking powder, cinnamon, salt and baking soda 
in a large bowl. Beat the brown sugar, butter, 
applesauce, sour cream and eggs in a medium 
bowl; fold into the dry ingredients. 

2. Fill the prepared muffin liners two-thirds to 
three-quarters full with the batter. Top with 

dried apples and dried cranberries. Bake until a 
toothpick inserted into a muffin comes out clean, 
20 to 25 minutes. Transfer to a rack and let cool 
slightly, then remove to the rack to cool completely. 
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CHERRY-PISTACHIO MUFFINS 


ACTIVE: 15 min | TOTAL: 50 min | MAKES: 12 


% cup pistachios 
¥, cup all-purpose flour 
1 teaspoon baking powder 
Y% teaspoon salt 
7% cup confectioners’ sugar, 
plus more for dusting 
2 ~ large eggs 
6 tablespoons unsalted butter, melted 
12 to 24 medium cherries with stems 


1. Preheat the oven to 350°. Line a 12-cup muffin pan 
with paper or foil liners. Pulse the pistachios, flour, 
baking powder and salt in a food processor until 
finely ground. 

2. Whisk the confectioners’ sugar and eggs in 

a large bowl, then whisk in the pistachio mixture 
until just combined. Stir in the butter until just 
incorporated. 

3. Spoon 2 tablespoons batter into each muffin 
cup. Bake until slightly puffed and just beginning 
to set, about 8 minutes. Place 1 or 2 cherries in 

the center of each muffin and continue baking 
until the muffins feel springy and the edges are 
lightly browned, 10 to 12 minutes. Dust with 
confectioners’ sugar. Transfer to a rack and let cool 
slightly, then remove to the rack to cool completely. 


MUFFINS & QUICK BREADS 


ACTIVE: 15 min | TOTAL: 1 hr 20 min (plus cooling) | MAKES: one 9-by-5-inch loaf 


Cooking spray Preheat the oven to 350°. Line a 9-by-5-inch loaf pan with parchment paper, leaving an 
1% cups all-purpose flour overhang on two sides; coat well with cooking spray. Whisk the flour, sugar, cranberries, 
%4 cup sugar baking powder, cinnamon, salt, baking soda and nutmeg in a large bowl. Whisk the bananas, 
1 cup dried cranberries vegetable oil, yogurt, eggs and vanilla in a medium bowl; fold into the dry ingredients. 

1 teaspoon baking powder Scrape the batter into the prepared pan and bake until a toothpick inserted into the 

1 teaspoon ground cinnamon center of the loaf comes out clean, 55 to 65 minutes. Let cool 1 hour in the pan, then 

¥ teaspoon salt remove the loaf to a rack to cool completely. 

Y% teaspoon baking soda 

Y% teaspoon ground nutmeg 

1 cup mashed bananas (about 3) 

¥% cup vegetable oil 

¥% cup plain yogurt 

2 ~ large eggs 

1 teaspoon pure vanilla extract 


Cooking spray 


le 
% 


cups all-purpose flour 

cup granulated sugar 

cup shredded sweetened coconut 
cup golden raisins 

teaspoon baking powder 
teaspoon ground cinnamon 
teaspoon plus a pinch of salt 
teaspoon baking soda 

teaspoon ground nutmeg 

cup shredded carrots (about 2) 
cup vegetable oil 

cup plain yogurt 

large eggs 

teaspoon pure vanilla extract 
ounces cream cheese, softened 
tablespoons milk 

tablespoons confectioners’ sugar 


ACTIVE: 35 min | TOTAL: 1hr 40 min (plus cooling) | MAKES: one 9-by-5-inch loaf 


Preheat the oven to 350”. Line a 9-by-5-inch loaf pan with parchment paper, 
leaving an overhang on two sides; coat well with cooking spray. Whisk the flour, 
granulated sugar, coconut, raisins, baking powder, cinnamon, 2 teaspoon salt, the 
baking soda and nutmeg in a large bowl. Whisk the carrots, vegetable oil, yogurt, 
eggs and vanilla in a medium bowl; fold into the dry ingredients. 

Scrape the batter into the prepared pan and bake until a toothpick inserted into 
the center of the loaf comes out clean, 55 to 65 minutes. Let cool 1 hour, then remove the 
loaf to a rack to cool completely. 

. Meanwhile, whisk the cream cheese with the milk, confectioners’ sugar and pinch of 
salt. Drizzle the glaze over the warm bread. 


CIDER MUFFINS 


ACTIVE: 20 min | TOTAL: 1hr | MAKES: 12 


Cooking spray 

2 cups all-purpose flour 

1 teaspoon baking powder 

¥% teaspoon salt 

1% _ sticks (12 tablespoons) unsalted 
butter, at room temperature, plus 
melted butter for brushing 

72 cup sugar 

2 eggs 

1 teaspoon pure vanilla extract 

Ys cup apple cider 

Cinnamon sugar, for sprinkling 


1. Preheat the oven to 350°. Line a 12-cup 
muffin pan with paper or foil liners; 
coat the liners with cooking spray. Whisk 
the flour, baking powder and salt in a 
medium bowl. Beat the butter and sugar 
in a large bowl with a mixer until fluffy, 
then beat in the eggs and vanilla. Slowly 
beat in the flour mixture and cider in 
alternating batches. 

2. Fill the prepared muffin liners 
two-thirds to three-quarters full with 
the batter and bake until a toothpick 
inserted into a muffin comes out clean, 
20 to 25 minutes. Transfer the pan to 

a rack to cool slightly. Brush the tops 
with melted butter and sprinkle with 
cinnamon sugar. Remove the muffins to 
the rack to cool completely. 


MUFFINS & QUICK BREADS 


CHOCOLATE-PECAN PIE MUFFINS 


ACTIVE: 30 min | TOTAL: 1 hr | MAKES: 12 


Cooking spray Y, teaspoon baking soda 
Y2 cup chopped bittersweet chocolate 1 cup milk 
1 stick plus 2 tablespoons unsalted 2 ~ large eggs 
butter 2 teaspoons pure vanilla extract 
1% cups all-purpose flour Y4 cup packed brown sugar 
%4 cup granulated sugar Y4 cup corn syrup 
¥ cup unsweetened cocoa powder 1 teaspoon cornstarch 
1 teaspoon baking powder 3% cup chopped pecans 


¥ teaspoon salt 


1. Preheat the oven to 350°. Line a 12-cup muffin pan with paper or foil liners; coat the liners 
with cooking spray. Microwave the chocolate with 6 tablespoons butter in a microwave-safe 
bowl at 10-second intervals until melted. 

2. Whisk the flour, granulated sugar, cocoa powder, baking powder, salt and baking soda in 
a large bowl. Whisk the milk, 1 egg and 1 teaspoon vanilla in a small bowl; fold into the dry 
ingredients. Stir in the melted chocolate mixture. 

3. Fill the prepared muffin liners two-thirds to three-quarters full with the batter. Bake 
until a toothpick inserted into a muffin comes out clean, 22 to 28 minutes. Transfer the 
pan to a rack and make a dent with your thumb in each muffin while still warm, then 
remove the muffins to the rack to cool completely. 

4. Meanwhile, beat the remaining egg in a small bowl. Combine with the brown sugar, 
corn syrup, the remaining 4 tablespoons butter, the cornstarch and remaining 

1 teaspoon vanilla in a small saucepan over medium heat; cook, stirring, until thick. 

Stir in the pecans; let cool. Spoon the pecan mixture on the muffins. 
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ZUCCHINI-CRANBERRY BREAD 


ACTIVE: 30 min | TOTAL: 1 hr 35 min (plus cooling) | MAKES: one 9-by-5-inch loaf 


Cooking spray % cup plain yogurt or sour cream 
1% cups all-purpose flour 2 large eggs 

34 cup granulated sugar 1 teaspoon pure vanilla extract 

1 teaspoon baking powder 1 teaspoon grated lemon zest 


1 teaspoon salt (optional) 


¥% teaspoon baking soda 1 cup shredded zucchini, 

¥% teaspoon ground cinnamon squeezed dry 

¥% teaspoon ground nutmeg 1 cup confectioners’ sugar 

1% cups dried cranberries 1 tablespoon milk 

1 stick unsalted butter, 1 vanilla bean, split lengthwise 


melted and cooled and seeds scraped 


1. Preheat the oven to 350°. Line a 9-by-5-inch loaf pan with parchment paper, 
leaving an overhang on two sides; coat well with cooking spray. Whisk the flour, 
granulated sugar, baking powder, salt, baking soda, cinnamon and nutmeg in 

a large bowl. Stir in the dried cranberries. Whisk the butter, yogurt, eggs, vanilla 
and lemon zest in a medium bowl; stir in the zucchini. Fold the wet ingredients into 
the dry ingredients. 

2. Scrape the batter into the prepared pan and bake until a toothpick inserted into 
the center of the loaf comes out clean, 55 to 65 minutes. Let cool 30 minutes, 
then remove the loaf to a rack to cool completely. 

3. Meanwhile, whisk the confectioners’ sugar, milk and vanilla seeds in a small 
bowl. Pour the glaze on the cooled bread and let set, 15 to 20 minutes. 
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PB&J COFFEE CAKE 


ACTIVE: 40 min | TOTAL: 1hr 40 min (plus cooling) | SERVES: 8 


FOR THE STREUSEL 

1 cup unsalted roasted peanuts 
Y2 cup sugar 

3. tablespoons unsalted butter 
2 teaspoons grated orange zest 
1 teaspoon pure vanilla extract 


FOR THE CAKE 

1 stick unsalted butter, at room 
temperature, plus more 
for the pan 

2 cups all-purpose flour 

1% teaspoons baking powder 

Y teaspoon baking soda 

¥ teaspoon salt 

%4 cup sugar 

large eggs 

cup sour cream 

cup no-sugar-added raspberry jam 


1. Make the streusel: Pulse the peanuts, 
sugar, butter, orange zest and vanilla in 
a food processor just until the nuts are 
coarsely chopped. 

2. Make the cake: Preheat the oven 

to 350°. Butter an 8-inch square 

baking pan. Line with parchment paper, 
leaving a 2-inch overhang on all sides. 
Lightly butter the paper. Sift the flour, 
baking powder, baking soda and salt 


through a fine sieve into a large bowl. 
Beat the butter and sugar in a separate 
bowl with a mixer on medium-high speed 
until pale, about 5 minutes. Add the 
eggs, scrape down the bowl and beat 
on medium speed until fluffy, about 

4 minutes. 

3. Reduce the speed to low. Add the 
flour mixture in 3 batches, alternating 
with the sour cream, beginning and 
ending with the flour mixture. Scrape 
down the bowl and finish mixing by 
hand (do not overmix). 

4. Pour half of the batter into the 
prepared pan and spread smoothly. 
Sprinkle half of the streusel and dollop 
half of the jam evenly on top. Spread 
with the remaining batter. Top with the 
remaining streusel and jam. Bake until 

a toothpick inserted into the center 

of the cake comes out clean, 50 minutes 
to 1 hour. Transfer the pan to a rack and 
let the cake cool completely, then lift out 
the cake by the parchment paper and 
cut into squares. 


MUFFINS & QUICK BREADS 


ACTIVE: 25 min | TOTAL: 1 hr 10 min 
MAKES: 12 


FOR THE CRUMBLE 

75 cup sugar ; 

Ys cup all-purpose flour if 7 

1 tablespoon ground cinnamon 

4 tablespoons unsalted butter, 
at room temperature 


FOR THE MUFFINS 

Cooking spray 

2 cups all-purpose flour 

1 teaspoon baking powder 
¥% teaspoon ground cinnamon 
Y% teaspoon salt 

Y% teaspoon baking soda 

3 eggs 

3%, Cup sugar 

1 stick unsalted butter, melted 
1 cup sour cream 

1 teaspoon pure vanilla extract 


Preheat the oven to 350°. Line a 12-cup 
muffin pan with paper or foil liners; coat 
the liners with cooking spray. Make the 
crumble: Mix the sugar, flour and cinnamon 
in a medium bowl; mash in the butter and 
set aside. 

Make the muffins: Whisk the flour, 
baking powder, cinnamon, salt and 
baking soda in a large bowl. Whisk the eggs, 
sugar, melted butter, sour cream 
and vanilla in a medium bowl; fold into 
the dry ingredients. Stir % cup of the 
cinnamon crumble into the batter. 

Fill the prepared muffin liners two-thirds to 
three-quarters full with the batter. Top with 
the remaining cinnamon crumble. Bake until 
a toothpick inserted into a muffin comes out 
clean, 25 to 28 minutes. Transfer to a rack 
and let cool slightly, then remove to the rack 
to cool completely. 


PERSIMMON MUFFINS ACTIVE: 25 min | TOTAL: 1hr 10 min | MAKES: 12 


2 to 3 very ripe persimmons (or 1 cup 


% 


smooth applesauce plus % cup 
carrot baby food) 

cups all-purpose flour 

cup whole-wheat flour 

cup granulated sugar 

teaspoons baking powder 
teaspoon baking soda 

teaspoon salt 

teaspoon ground ginger 
teaspoon ground cinnamon 
teaspoon finely grated lemon zest 
large eggs plus 1 egg white 

stick plus 2 tablespoons unsalted 
butter, melted (or vegetable oil) 
cup plain yogurt or sour cream 


Turbinado sugar, for sprinkling 


1. Preheat the oven to 350°. Line a 12-cup muffin pan with paper or foil liners. Cut the 
persimmons in half and scoop the pulp into a food processor; pulse until smooth. 

2. Whisk the two flours, the granulated sugar, baking powder, baking soda, salt, ginger, 
cinnamon and lemon zest in a large bowl. Whisk 1% cups of the persimmon puree (or the 
applesauce and carrot baby food), the eggs, egg white, butter and yogurt ina medium 
bowl; fold into the dry ingredients. 

3. Fill the prepared muffin liners three-quarters full with the batter; sprinkle with 
turbinado sugar. Bake until a toothpick inserted into a muffin comes out clean, 

20 to 24 minutes. Transfer to a rack and let cool slightly, then remove to the rack 

to cool completely. 


ACTIVE: 25 min | TOTAL: 45 min 
MAKES: 36 to 48 


Cooking spray 

2. cupsall-purpose flour 

2 tablespoons unsweetened 
cocoa powder 

1 tablespoon ground ginger 

1 teaspoon baking soda 

¥% teaspoon salt 

1 stick unsalted butter, melted 

Ye cup sugar 

% cup molasses 

Y% cup milk 

2 ~~ large eggs 

1 cup lemon curd 


Preheat the oven to 350°. Line two 
24-cup mini-muffin pans with paper or 
foil liners; coat the liners with cooking 
spray. Whisk the flour, cocoa powder, 
ginger, baking soda and salt in a large 
bowl. Whisk the butter, sugar, molasses, 
milk and eggs in a medium bowl; fold 
into the dry ingredients. 

Fill the prepared muffin liners 
two-thirds to three-quarters full with 
the batter. Bake until a toothpick 
inserted into a muffin comes out clean, 
16 to 18 minutes. Transfer the pan toa 
rack. Make a dent with your thumb in 
each muffin while still warm; let cool. Fill 
the muffin dents with the lemon curd. 
Remove to the rack to cool completely. 


ACTIVE: 15 min | TOTAL: 1 hr 15 min (plus cooling) 
MAKES: one 9-by-5-inch loaf 


Cooking spray 

1% cups all-purpose flour 

3%, cup sugar 

2 teaspoons pumpkin pie spice 
1 teaspoon baking powder 

¥% teaspoon baking soda 

¥, teaspoon salt 

1 cup pure pumpkin puree 

2 large eggs 

1 stick unsalted butter, melted 
¥2 cup sour cream 

1 teaspoon pure vanilla extract 


MUFFINS & QUICK BREADS 


Preheat the oven to 350°. Line a 9-by-5-inch loaf pan with parchment paper, leaving 
an overhang on two sides; coat well with cooking spray. Whisk the flour, sugar, pumpkin 
pie spice, baking powder, baking soda and salt in a large bowl. Whisk the pumpkin, eggs, 
butter, sour cream and vanilla in a small bowl; fold into the dry ingredients. 

Scrape the batter into the prepared pan and bake until a toothpick inserted into the 
center of the loaf comes out clean, about 1 hour. Let cool 1 hour, then remove the loaf 
to a rack to cool completely. 
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BANANA-CHOCOLATE CHIP BREAD 


ACTIVE: 25 min | TOTAL: 1hr 20 min (plus cooling) | MAKES: one 9-by-5-inch loaf 


Cooking spray % cup plain yogurt or sour cream 
1% cups all-purpose flour 1 stick unsalted butter, 

% cup granulated sugar melted and cooled 

1 teaspoon baking powder 1% teaspoons pure vanilla extract 
1 teaspoon plus a pinch of salt 1 teaspoon grated lemon zest 

¥2 teaspoon baking soda (optional) 


cup mashed bananas (about 3) 
cup confectioners’ sugar 
tablespoons cocoa powder 
tablespoons milk 


¥2 teaspoon ground cinnamon 
¥2 teaspoon ground nutmeg 
13% cups chocolate chips 

2 large eggs 


MN 


1. Preheat the oven to 350”. Line a 9-by-5-inch loaf pan with parchment paper, leaving an 
overhang on two sides; coat well with cooking spray. Whisk the flour, granulated sugar, 
baking powder, 1 teaspoon salt, the baking soda, cinnamon and nutmeg in a large bowl. 
Stir in the chocolate chips. Whisk the eggs, yogurt, butter, 1 teaspoon vanilla and the 
lemon zest in a medium bowl; stir in the bananas. Fold the wet ingredients into the 

dry ingredients. 

2. Scrape the batter into the prepared pan and bake until a toothpick inserted into the 
center of the loaf comes out clean, about 55 minutes. Let cool 30 minutes, then remove 
the loaf to a rack to cool completely. 

3. Meanwhile, whisk the confectioners’ sugar, cocoa powder, milk, the remaining 

Y% teaspoon vanilla and pinch of salt in a small bowl. Pour the glaze on the cooled bread 
and let set, 15 to 20 minutes. 
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APPLE-RUM RAISIN 
BREAD 


ACTIVE: 25 min | TOTAL: 1 hr 35 min 
MAKES: one 9-by-5-inch loaf 


Cooking spray 

3%, cup raisins 

Y,  cuprum 

2% cups all-purpose flour 

¥%, cup granulated sugar 

2 teaspoons baking powder 
1% teaspoons pumpkin pie spice 
¥2 teaspoon salt 

34 cup applesauce 

Y cup apple butter 

Y2 cup vegetable oil 

Y2 cup packed light brown sugar 
2 large eggs 

1 teaspoon pure vanilla extract 


1. Preheat the oven to 350°. Linea 
9-by-5-inch loaf pan with parchment 
paper, leaving an overhang on two 
sides; coat well with cooking spray. 
Soak the raisins in the rum in a small 
bowl, 30 minutes. 

2. Meanwhile, whisk the flour, 
granulated sugar, baking powder, 
pumpkin pie spice and salt in a large 
bowl. Beat the applesauce, apple butter, 
oil, brown sugar, eggs and vanilla 

with % cup water; fold into the dry 
ingredients. Stir in the raisin mixture. 
3. Scrape the batter into the prepared 
pan and bake until a toothpick inserted 
into the center of the loaf comes out 
clean, 60 to 70 minutes. Let cool 

1 hour, then remove the loaf to a rack 
to cool completely. 


MUFFINS & QUICK BREADS 


PISTACHIO MINI MUFFINS 


ACTIVE: 20 min | TOTAL: 50 min | MAKES: 36 to 48 


Cooking spray ¥% teaspoon salt 
1% cups all-purpose flour % cup milk 
¥% cup ground pistachios, 34 cup vegetable oil 
=, plus more for topping 2 large eggs 
» Ye cup sugar ¥% teaspoon almond extract 


1% teaspoons baking powder Candied cherries, for topping 


1. Preheat the oven to 350”. Line two 24-cup mini-muffin pans 
with paper or foil liners; coat the liners with cooking spray. 
Whisk the flour, pistachios, sugar, baking powder and salt in 

a large bowl. Whisk the milk, oil, eggs and almond extract 

in a small bowl; fold into the dry ingredients. 

2. Fill the prepared muffin liners two-thirds to three-quarters 
full with the batter. Bake until a toothpick inserted into a muffin 
comes out clean, 16 to 18 minutes. Transfer the pan to a rack. 
Make a dent with your thumb in each muffin while still warm; 
fill with a candied cherry and sprinkle with more pistachios. 
Remove the muffins to the rack to cool completely. 


al 


EGGNOG MUFFINS ACTIVE: 20 min | TOTAL: 1 hr | MAKES: 12 

Cooking spray 1. Preheat the oven to 350°. Line a 12-cup muffin pan with paper or foil liners; coat the 

2 cupsall-purpose flour liners with cooking spray. Whisk the flour, nutmeg, baking powder and salt in a medium 

1 teaspoon ground nutmeg bowl. Beat the butter and sugar in a large bowl with a mixer until fluffy, then beat in the 

1 teaspoon baking powder eggs and vanilla. Slowly beat in the flour mixture and milk in alternating batches. 

¥% teaspoon salt 2. Fill the prepared muffin liners two-thirds to three-quarters full with the batter and bake 

1% _ sticks unsalted butter, until a toothpick inserted into a muffin comes out clean, 20 to 25 minutes. Let the muffins 
at room temperature cool slightly, then remove to a rack to cool completely. 

7% cup granulated sugar 3. Meanwhile, mix the confectioners’ sugar and rum in a small bowl until smooth. Dip the 

2 large eggs tops of the cooled muffins in the rum glaze and let set, about 20 minutes. 


1 teaspoon pure vanilla extract 
¥ cup milk 

1 cup confectioners’ sugar 

2 tablespoons white rum 
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CHEDDAR BISCUITS 


ACTIVE: 25 min | TOTAL: 35 min | MAKES: 12 to 14 


FOR THE BISCUITS 

Cooking spray 

1% cups all-purpose flour 

1 tablespoon plus 2 teaspoons baking powder 

2% teaspoons sugar 

Y teaspoon salt 

3. tablespoons vegetable shortening, at room temperature 
4 tablespoons cold unsalted butter, cut into 42-inch pieces 
6 ounces grated yellow cheddar cheese (about 1% cups) 
% cup whole milk 


FOR THE GARLIC BUTTER 

3. tablespoons unsalted butter 

1 clove garlic, smashed 

1 teaspoon chopped fresh parsley 


1. Position a rack in the upper third of the oven and preheat to 
425°. Lightly coat a large baking sheet with cooking spray. 

2. Make the biscuits: Pulse the flour, baking powder, sugar and 
salt in a food processor. Add the shortening and pulse until 
combined. Add the butter and pulse 4 or 5 times, until the butter 
is in pea-size pieces. Add the cheese and pulse 2 or 3 times. 
Pour in the milk and pulse just until the mixture is moistened and 
forms a shaggy dough. Turn out onto a clean surface and gently 
knead until the dough comes together. (Do not overwork the 
dough or the biscuits will be tough.) 

3. Drop the dough onto the prepared baking sheet in scant 
Ys-cup portions, 2 inches apart. Bake until golden, 15 to 20 minutes. 
4. Meanwhile, make the garlic butter: Melt the butter with the 
garlic in a small saucepan over medium heat; cook for 1 minute. 
Remove from the heat and stir in the parsley. Brush the biscuits 
with the garlic butter and serve warm. 
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CLOVERLEAF ROLLS WITH SEA SALT 


ACTIVE: 35 min | TOTAL: 3 hr 50 min (plus overnight rising) 
MAKES: 24 


1% cups whole milk, at room temperature 

Ys cup sugar 

1 %-ounce packet active dry yeast (2% teaspoons) 

2% sticks unsalted butter (1% sticks softened, 1 stick melted) 
6% cups all-purpose flour 

2 teaspoons salt 

1 large egg, lightly beaten 

Vegetable oil, for brushing 

Flaky sea salt, for topping 


1. Heat % cup milk until 105° to 110°. Pour into the bowl of a stand 
mixer fitted with the dough hook attachment, sprinkle in the 
sugar and yeast and let stand until foamy, about 5 minutes. Add 
the softened butter, about half each of the flour and remaining 
milk, and the salt; mix on medium speed until incorporated, 
about 1 minute. Add the egg and mix until incorporated, then add 
the remaining flour and milk. Knead on medium-high speed until 
the dough is smooth but slightly sticky and pulls away from the 
bowl, about 5 minutes. 

2. Lightly brush a large bowl with vegetable oil and add the dough. 
Cover with plastic wrap and set aside in a warm place until 
doubled in size, about 2 hours. 

3. Lightly brush two 12-cup muffin pans with some of the melted 
butter. Line a baking sheet with parchment paper. Punch down 
the dough. Tear off about 1 tablespoon of dough and roll into 

a ball, then put on the prepared baking sheet; repeat with the 
remaining dough. Dip the dough balls in the remaining melted 
butter, letting the excess drip off, and arrange 3 balls in each 
muffin cup to make a clover shape. Cover the pans loosely with 
plastic wrap and let rise in the refrigerator, at least 8 hours or up 
to 1 day. Cover and refrigerate the remaining melted butter. 

4. Position racks in the lower and upper thirds of the oven and 
preheat to 375°. Remove the muffin pans from the refrigerator, 
uncover and let stand at room temperature, 1 hour. Sprinkle with 
sea Salt and bake, rotating the pans halfway through, until the 
rolls are golden, 15 to 20 minutes. Re-melt the reserved butter, 
then brush on the hot rolls while still in the pan. Serve warm. 


SAVORY BREADS 


PARMESAN-HERB 
QUICK BREAD 


ACTIVE: 25 min | TOTAL: 1 hr 45 min 
MAKES: one 9-by-5-inch loaf 


Cooking spray 

2 onions, sliced 

1 tablespoon extra-virgin olive oil 
¥% ~cup sour cream 

¥% cup vegetable oil 

2 ~ large eggs 

1% cups all-purpose flour 

¥% cup grated parmesan cheese 

1 tablespoon sugar 

2 teaspoons chopped fresh rosemary 
2 teaspoons chopped fresh thyme 
1% _ teaspoons baking powder 

Y teaspoon baking soda 

1 teaspoon grated lemon zest 

¥ teaspoon salt 

% teaspoon pepper 


1. Preheat the oven to 350°. Line 

a 9-by-5-inch loaf pan with parchment 
paper, leaving an overhang on two sides. 
Coat well with cooking spray. 

2. Cook the onions in the olive oil in 

a large skillet over medium heat until 
softened and browned, 30 minutes. 

3. Whisk the sour cream, vegetable oil 
and eggs in a small bowl. Whisk the 
flour, parmesan, sugar, rosemary, thyme, 
baking powder, baking soda, lemon zest, 
salt and pepper in a large bowl. Add the 
onions, then fold in the wet ingredients. 
4. Spoon the batter into the prepared 
pan. Bake until a toothpick inserted into 
the center of the loaf comes out clean, 
AO to 50 minutes. Let cool 1 hour, then 
remove the loaf from the pan and transfer 
to arack to cool completely. 


MOLASSES BISCUITS ACTIVE: 15 min | TOTAL: 30 min | MAKES: 10 


1% cups all-purpose flour 1. Preheat the oven to 450°. Line a baking sheet with parchment paper. Whisk the 

¥% cup whole-wheat flour two flours, oats, wheat germ, baking powder, thyme, salt and pepper in a large bowl. 
Y% cup rolled oats, plus more for sprinkling Mix the milk, vegetable oil and molasses in a small bowl and stir into the flour mixture. 
1 tablespoon wheat germ 2. Drop the dough in 10 mounds (%4 cup each) on the prepared baking sheet. Brush 

2 teaspoons baking powder with milk and sprinkle with oats, thyme and salt. Bake until golden, about 12 minutes. 

1 teaspoon chopped fresh thyme, 


plus more for sprinkling 
1 teaspoon salt, plus more for sprinkling 
Pinch of freshly ground pepper 
3%, cup milk, plus more for brushing 
Ys cup vegetable oil 
3. tablespoons molasses 


SPINACH-GOAT CHEESE 
QUICK BREAD 


ACTIVE: 25 min | TOTAL: 1 hr 15 min 
MAKES: one 9-by-5-inch loaf 


Cooking spray 

1 tablespoon extra-virgin olive oil 
1 teaspoon chopped garlic 

5 ounces spinach, chopped 

3%, cup sour cream 

¥% cup vegetable oil 

2 large eggs 

1% cups all-purpose flour 

1 tablespoon sugar 

2 teaspoons chopped fresh rosemary 
2 teaspoons chopped fresh thyme 
1% _ teaspoons baking powder 

Y% teaspoon baking soda 

1 teaspoon grated lemon zest 

¥% teaspoon salt 

¥% teaspoon freshly ground pepper 
4 ounces goat cheese, crumbled 


1. Preheat the oven to 350°. Line a 
9-by-5-inch loaf pan with parchment 
paper, leaving an overhang on two sides. 
Coat well with cooking spray. 

2. Heat the olive oil in a large skillet over 
medium heat. Add the garlic and cook, 
stirring, 1 minute. Stir in the spinach and 
cook until wilted, 1 to 2 minutes. Set aside. 
3. Beat the sour cream, vegetable oil and 
eggs in a small bowl. Whisk the flour, 
sugar, rosemary, thyme, baking powder, 
baking soda, lemon zest, salt and pepper 
in a large bowl. Fold the wet ingredients 
into the dry ingredients. Stir in the 
spinach mixture and the goat cheese. 

4. Spoon the batter into the prepared 
pan. Bake until a toothpick inserted 

into the center of the loaf comes out 
clean, 40 to 50 minutes. Let cool 1 hour, 
then remove the loaf from the pan and 
transfer to a rack to cool completely. 


SODA-BREAD BISCUITS 


ACTIVE: 15 min | TOTAL: 35 min 
MAKES: 4 to 6 


2. cupsall-purpose flour, plus more 
for dusting 

2 teaspoons sugar 

% teaspoon baking soda 

¥% teaspoon salt 

2 _ tablespoons cold unsalted butter, 
diced 

% cup buttermilk 

Y2 cup raisins 

1 tablespoon caraway seeds 


1. Preheat the oven to 375”. Line a baking 
sheet with parchment paper. Whisk 
the flour, sugar, baking soda and salt in 
a large bowl. Add the butter and work it 
in with your fingertips until the mixture 
resembles coarse crumbs. Add the 
buttermilk, raisins and caraway seeds 
and mix with your hands or a fork to 
make a soft dough. 

2. Turn out the dough onto a lightly 
floured surface and pat 1 inch thick. 

Cut out biscuits using a 2%-inch round 
cutter and arrange about 2 inches apart 
on the prepared baking sheet. Bake 
until lightly colored, 15 to 20 minutes. 
Transfer the baking sheet to a rack and 
let the biscuits cool slightly. 


SAVORY BREADS 


SUN-DRIED TOMATO- 
PESTO QUICK BREAD 


ACTIVE: 20 min | TOTAL: 1 hr 10 min 
MAKES: one 9-by-5-inch loaf 


Cooking spray 

3% cup sour cream 

% cup vegetable oil 

2 large eggs 

1% cups all-purpose flour 

% cup grated parmesan cheese 

1 tablespoon sugar 

1% teaspoons baking powder 

Y% teaspoon baking soda 

1 teaspoon grated lemon zest 

¥% teaspoon salt 

% teaspoon pepper 

1. cup chopped oil-packed 
sun-dried tomatoes 

Ys cup prepared pesto 


1. Preheat the oven to 350°. Line a 
9-by-5-inch loaf pan with parchment 
paper, leaving an overhang on two sides. 
Coat well with cooking spray. 

2. Beat the sour cream, vegetable oil and 
eggs in a small bowl. Whisk the flour, 
parmesan, sugar, baking powder, baking 
soda, lemon zest, salt and pepper ina 
large bowl. Fold the wet ingredients into 
the dry ingredients. Stir in the sun-dried 
tomatoes and pesto just until swirled. 

3. Spoon the batter into the prepared 
pan. Bake until a toothpick inserted 

into the center of the loaf comes out 
clean, 40 to 50 minutes. Let cool 1 hour, 
then remove the loaf from the pan and 
transfer to a rack to cool completely. 
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JALAPENO CORNBREAD 


ACTIVE: 15 min | TOTAL: 40 min 
SERVES: 10 to 12 


4 tablespoons unsalted butter, melted, 
plus softened butter for the pan 

1% cups cornmeal, plus more for the pan 

1% cups all-purpose flour 

3. tablespoons sugar 

1 tablespoon baking powder 

1 teaspoon salt 

¥% teaspoon baking soda 

2% cups buttermilk, at room temperature 

2 large eggs, lightly beaten 

1 tablespoon chopped pickled jalapefios 

1 jalapefio pepper, thinly sliced into rings 


1. Preheat the oven to 450°. Butter a 9-inch 
cast-iron skillet and dust with cornmeal. 
Whisk the cornmeal, flour, sugar, baking 
powder, salt and baking soda in a large bowl. 
Mix the buttermilk, eggs, butter, and pickled 
jalapefios in a small bowl, then stir into the 
dry ingredients until combined. 

2. Pour the batter into the prepared skillet. 
Top with the fresh jalapefio slices. Bake until 
dark golden, 20 to 25 minutes. Serve warm 
or at room temperature, from the skillet. 
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MUSHROOM-LEEK 
STUFFING MUFFINS 


ACTIVE: 35 min | TOTAL: 1 hr 20 min 
MAKES: 12 


1 stick unsalted butter, plus more 
for dotting 

1 pound cremini mushrooms, sliced 

2 large leeks, chopped (3 cups) 

2 _ stalks celery, chopped (2 cups) 

1 tablespoon minced fresh sage 

1 tablespoon minced fresh thyme 

Salt and freshly ground pepper 

3. cups low-sodium chicken or turkey broth 

2 large eggs 

Y cup chopped fresh parsley 

20 slices stale white bread, cut into %-inch cubes 
(16 cups) 


1. Preheat the oven to 375°. Line 12 jumbo muffin cups 
with paper or foil liners. Melt the butter in a large skillet 
over medium heat. Add the mushrooms, leeks, celery, 
sage and thyme; season with salt and pepper and cook 

5 minutes. Add the broth and bring to a simmer. 

2. Whisk the eggs and parsley in a large bowl; add the 
bread cubes. Pour in the vegetable-broth mixture and 
toss. Spoon into the prepared muffin cups and dot with 
butter. Bake until golden, about 45 minutes. 


SAVORY BREADS 


SAVORY MONKEY BREAD ACTIVE: 20 min I TOTAL: 1hr | SERVES: 14 to 16 


Olive oil, for brushing and drizzling 1. Preheat the oven to 350°. Brush a tube pan with olive oil. Form the dough into small 

3. 11-ounce tubes refrigerated balls (about 12 per tube). 
bread dough 2. Put the toppings in small bowls, then roll each dough ball in a topping. Arrange a layer 

Assorted toppings, such as shredded of dough balls to cover the bottom of the prepared pan; drizzle with olive oil. Arrange 2 more 
cheddar, paprika, and chopped dill, layers of dough balls, drizzling the tops with more oil. Bake the monkey bread until golden, 
parsley and toasted almonds 35 to 40 minutes. Let cool 10 minutes in the pan. Pull apart the rolls to serve. 
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PUMPKIN-PARMESAN BISCUITS active:25 min 1 ToTAt: 45 min I MAKES: 16 


2. cupsall-purpose flour, plus more 
for dusting 


tablespoon baking powder 


1. Preheat the oven to 400°. Linea fs kite sheet w ith parchment paper. Whisk the lo 
baking powder, sugar, salt and nutmeg i e bo Whisk i inl tabl 


1 Add the diced butter and work it i 

1 tablespoon sugar coarse crumbs. Mix the pumpkin an 

1. teaspoon salt mixture. Mix with yo your hands or a fo’ 

¥% teaspoon freshly grated nutmeg 2. Turn out the dougt 

2 tablespoons finely grated 
parmesan cheese 

1 stick cold unsalted butter, diced, butter and spr 
plus melted butter for brushing 15 to 20 minute 

% cup pure pumpkin puree 

Y% cup heavy cream 
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HAM AND CHEESE 
MUFFINS 


ACTIVE: 40 min | TOTAL: 1 hr 
MAKES: 12 


Cooking spray 
2 cups all-purpose flour, 
plus more for the pan 
1 small onion, chopped 
2 teaspoons extra-virgin olive oil 
1 cup shredded havarti cheese 
72 cup diced ham 
Y4 cup grated parmesan cheese 
1 tablespoon sugar 
2 teaspoons baking powder 
34 teaspoon salt 
1% cups milk, at room temperature 


1 large egg 
2 tablespoons unsalted butter, 
melted 


1. Preheat the oven to 400°. Line a 12-cup 
muffin pan with paper or foil liners. Coat 
the liners with cooking spray and dust 
with flour. 

2. Cook the onion in the olive oil ina 
medium skillet over medium heat until 
softened and browned, 15 minutes. Mix 
the flour, havarti, ham, parmesan, sugar, 
baking powder and salt in a large bowl; 
add the onion. Whisk the milk, egg and 
butter in a small bowl and fold into the 
flour mixture until combined. 

3. Divide the batter among the prepared 
muffin cups, filling each two-thirds to 
three-quarters full. Bake until lightly 
golden, 16 to 20 minutes. Let cool 

5 minutes in the pan, then remove to 

a rack to cool completely. 


MINI PESTO CORN 
MUFFINS 


ACTIVE: 15 min | TOTAL: 30 min 
MAKES: 24 


Vegetable oil, for the pan 

1 8.5-ounce box corn muffin mix 
(plus required ingredients) 

Y¥2 cup grated parmesan cheese 

Y% cup prepared pesto 


1. Preheat the oven to 350°. Brush a 


24-cup mini muffin pan with vegetable 
oil. Prepare the muffin mix as directed, 


adding the parmesan to the batter. 
Spoon into the prepared muffin cups, 


filling each three-quarters full. Top each 


with a small spoonful of pesto. 

2. Bake the muffins until golden, 

15 minutes. Let cool 5 minutes in 
the pan, then remove to a rack to 
cool completely. 


SAVORY BREADS 


THYME MUFFINS 


ACTIVE: 30 min | TOTAL: 45 min 
MAKES: 12 


Cooking spray 

2 tablespoons unsalted butter 

2 leeks (white and light green parts 
only), halved lengthwise and 
finely chopped 

2 _ stalks celery, thinly sliced 

1 tablespoon chopped fresh parsley 

1 tablespoon chopped fresh thyme 

% cup chopped walnuts 

% cup raisins 

Salt and freshly ground pepper 

1% cups cornmeal 

Y% cup all-purpose flour 

2 tablespoons sugar 

1 teaspoon baking powder 

% teaspoon baking soda 

1. cup whole milk 

1 cup sour cream 

1 large egg 


1. Preheat the oven to 425”. Line a 12-cup 
muffin pan with paper or foil liners. Coat 
the liners with cooking spray. 

2. Melt the butter in a large skillet over 
medium-high heat. Add the leeks and 
celery and cook, stirring, until wilted, 
about 5 minutes. Add the parsley, 
thyme, walnuts and raisins; season with 
salt and pepper. Cook, stirring, until the 
vegetables are tender, about 5 more 
minutes; set aside to cool. 

3. Meanwhile, whisk the cornmeal, flour, 
sugar, baking powder, baking soda and 
¥ teaspoon salt in a medium bowl. 
Whisk in the milk, sour cream and egg 
until combined. Stir in all but % cup of 
the cooled vegetable mixture. Divide the 
batter among the prepared muffin cups, 
filling each almost to the top. Sprinkle 
the remaining vegetable mixture on top. 
4. Bake until the muffins bounce back 
when pressed, about 15 minutes. Let 
cool 5 minutes in the pan, then remove 
to a rack to cool completely. 
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ONION-HERB FOCACCIA 


ACTIVE: 15 min | TOTAL: 1 hr 35 min 
SERVES: 6 


Y% cup extra-virgin olive oil, plus more 
for the pan 

All-purpose flour, for dusting 

1 pound refrigerated pizza dough 

2 tablespoons chopped fresh 
rosemary 

2 tablespoons chopped fresh 
oregano 

¥ teaspoon red pepper flakes 

Large pinch of sea salt 

1 small onion, thinly sliced 

Y2 cup shaved parmesan cheese 


1. Preheat the oven to 400°. Brush 

a rimmed baking sheet with olive oil. 
Roll out the pizza dough into a 
10-by-15-inch rectangle on a floured 
surface; press into the prepared pan. 
Mix the olive oil, rosemary, oregano, 
red pepper flakes and salt in a small 
bowl. Brush half of the herb oil over the 
dough. Set the dough aside until puffy, 
about 1 hour. 

2. Make dimples in the dough with 
your fingers and top with the onion and 
parmesan. Bake until golden, about 

20 minutes. Brush with the remaining 
herb oil. 
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DILL BISCUITS WITH HONEY BUTTER 


ACTIVE: 25 min | TOTAL: 35 min | MAKES: 12 


FOR THE BISCUITS 

2 cups all-purpose flour, plus more for dusting 

2 teaspoons baking powder 

Y% teaspoon baking soda 

1 teaspoon fine salt 

1% _ sticks (12 tablespoons) cold unsalted butter, diced 
2 tablespoons chopped fresh dill 

¥ cup buttermilk, plus more for brushing 


FOR THE HONEY BUTTER 

4 tablespoons unsalted butter, softened 
2 teaspoons honey 

Y4 teaspoon sea salt 


1. Make the biscuits: Preheat the oven to 425”. Pulse the flour, baking powder, baking soda 
and fine salt in a food processor. Add the butter and pulse into pea-size pieces. Add the dill, 
then slowly pulse in the buttermilk until the dough just comes together. Transfer to a floured 
surface and knead 3 to 5 times. Shape into a disk. 

2. Roll out the dough % inch thick. Cut into rounds with a 2%-inch round cutter or 

a glass. Reroll any scraps. Place on a baking sheet, brush with buttermilk and bake until 
golden, 10 to 12 minutes. 

3. Meanwhile, make the honey butter: Mix the butter, honey and sea salt in a bowl until 
smooth. Serve with the warm biscuits. 


1 1-ounce tube refrigerated 
bread dough 

Y% — teaspoon freshly ground pepper 

8 thin slices prosciutto 

Extra-virgin olive oil, for brushing 


SAVORY BREADS 


1 Breheat ‘the oven to 375", Line a baking sheet with parchment paper. Unroll the bread 
dough and sprinkle with the pepper. Cover with the prosciutto. Roll up the dough from 


the long side into a log. Form it into an 8-inch ring by pulling and twisting it. Pinch the 


ends together. 


2. Place the ring on the prepared baking sheet, brush wah live oil and bake until golden, 


20 minutes. Brush with more olive oil; bake 5 more minutes. Remove from the oven and 
brush with more olive oil. Let cool on the baking sheet. 
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